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Being a Col LECTION of upwards of Five 


Hundred of the moſt approved Rxcx IPTS in 


Cookery, CAKES, _— 
Parry, CREAMS, | 
 ConrecTIonAaRY, || JELLIES, | 
 PrEsERvinG, || MADE Wings, 
PICKLES, | CorDplaLls. 


With Cor PER PTLATES curiouſly engraven for 
the regular Diſpoſition or Placing the various 
FOES and COURSES. 


AND ALSO 


B IL L S of FARE for every Month in the Year. | 


To which is added, 


| 

| A ColleQion of above Two Hundred Family REEErPprTs | 
of MED1CINES; viz. Drinks, Syrups, Salves, Ointments, 

and various other Things of ſovereign and approved Efficacy 


in moſt Diſtempers, Pains, Aches, Wounds, Sores, Sc. 


never before made publick ; fit either for private Families, or 
» fuch publick ſpirited Gentlewomen as 1 be beneficent 
to their poor Neighbours. 
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PREFACE 


AMA ET being grown as unfaſhi- | 
= cv 26 Wy > 0nable for a Book now to 
= IF Fea pear in publick without a 
{Ox Preface, as for a Lady to 
x N appear at a Ball without a 
8 Hop- petticoat, 1 ſhall con- 
SY Form to Cuſtom for Faſhion- 
5 5 —— mot 1 woken any Neceſſity. The Subject 
being both common and univerſal,. needs no Ar 
gumente to introduce it, and being {0 neceſſa- 
: ry for the Gratification of the Appetite, ſtands 
in need of no Encominms to allure Perſons to 
= the Pratticeof it; /incethereare but few nou- 


J a-days who love not good Eating and Drink- 
ing. Therefore I entirely. _ thoſe two 
N Topicks; but having three or four Pages to 
& be filled. up, previous to the Subject it * ſelf 
* 1 ſhall emplay them on a Subject 7 think new,. 


. 


| end. not ge handled by any of the Preten-. 
S As ders 
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4%, , the Art of cru, ind that Ir, 
The Antiquity of it ; which, it either ins 


ſtrutt or OY YT 8 be DG) uf Je 
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COOKERY; Rey; G. "like 
all other Sciences and Arts, had their In- © 
f fancy, and did not arrive at a State of Ma- 

S turity but by ſlew Degrees, Various Experi- 
ments, and a long Tratt of Time: For in the 
Infant-Age of the World, when the new 

Inhabitants contented themſelves with the 
ſimple Proviſion of Nature, viz. the Lege. 
2 Diet, the Fruits and Productious 
the reemmy Ground, as they ſucceeded: one 
another in their ſeveral peculiar ' Seaſons, 
the Art of Cookery was un nous: Apples, 
Nuts, and Herbs" were" both Meat and 
Sante, and Mankind ftood in no need. Fan, 

additigual Sauces, Ragoes, &c. but a good | 

Appetite, which" a healthful and vigorous. 

Conſtitution,” a clear, whole ſome; "o0doriferous | 

Hir, moderate Exerciſe, and an Exemption | 
from ane hs 6 _ ade 1 84 them 

With. OO * | Ly * 8 NN 

n ; ek eee ee 

1 2 read” of EY wan eee 
eb; as proceeded fram the Detays of Na. 
ture, by reaſon of an advanced old but 
en the contrary, a craving" Stomach; even - 
pb A Death-bed, as in aac: nor no Sitk- 

4  _wefſes but thoſe tha# were both the firſt 15 - 
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the laſt, which proceeded. from the Struggles 
Nature, which abhorred the Diſſolution 


of Soul and Body; no Phyſicians to preſcribe 
for the Sick, nor no Apothecaries to com- 


pound Medicines for two thouſand Years and 


Hp wards. Food and Wee Fe were. (then vne 
and the we SHINS n 

* N ile 

BUT whey: "Adin, hats: to. paſs from a 

Vegetable. to an Animal Diet, and feed on 


_ Fleſh, Foul, and Fiſh, then Seaſonmgs 


grew neceſſary, both to render it more Pala- 


table and ſavoury, and alſo to preſerve that 
Part which was not immediately ſpent from 


Stinking and Corruption: And probably Salt 
was the firſt Seaſoning. e 43. Herde ＋ 
Kalt ee read, Gen. xv. NE AS 
= A N D this ſeems fo be . 8 5 
ally for thoſe who were advanced iu Age, 


whoſe: Palates, with their Bodies, bad. toft 


their Vigour as to Taſte, whoſe digeſtiue Fax 
culty grew weak and impotent, and, thence 
proceeded the Uſe of Soops and ſavoury 
Meſſes; fo that Cookery then began to be- 


Come 4 Science, though Luxury had not 


—_ it to the height of an Art. Thus ue 
that jacob made ſuch palatable Pat- 


rage, that Eſau purchaſed a 1: of it at 


the extravagant Price of his Birthraght, 
And Iſaac, before by his Laſt Will and 


Teſtament he bequcathed his Blelſiug to his 
8 % x 


A3- Son 


cn Elm, vpegaired bine- 10: wal di fa- 


voury Meat, ſuch ar his Soul loved, i e. 
es 4 as Was "rel: ſhable o e Hunted Bu- 
late. LO en "NY Trans 

desde that: Wy F ſome Sort - Wee 
then in Uſe; though whether they were Salt, 
ſavoury Herbs, or Roots only; or Spices, the 


Fruits of Trees, ſuch as Pepper, Clovet, Nut- 
megs; Bark, as Cinamon ; OP, as rye wh 


b Ke. 1 Hall not determine. 


A s for the Methods of vibes Doty of 
N maſs Times, Boiling or Stewing | ſeems to 
have "been the principal; Broiling or Roaſt- 
ing the next; beſides which, I preſume ſcarce 
any other were uſed for two thou ſand Tears 
and more; for I remember 10 o other i in the: 7 
e of Geneſis. AY. 


TH 4 7 Eſau - WAS 105 rl Cook; ＋ ſh! 
not preſume to aſſert; for Abraham gave Or- 
der to dreſs a Fatted Calf; but Eſau ir the 
Ant Perſon mention'd that oy any” Ad- 
vances beyond plain Dreſſing, oiling, 
Noaſting, &c. For the we "fed or Seng hat 
N erenh his Mother was accompliſhed with 
the Skill of making ſavoury Meat as well as 


"op 
8 
3 


he, yet whether he learned it from her, or I 


he from him, is a Rueſtion foo gr For me 
5 1 o det er mine Gn s 
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BU Cookery did not long remain a ſumple 
Science, or à bare Piece of Houſewifiry..or 
Family Oeconomy, but in proceſs. of Time, 
when Luxury enter'd the World, it grew 
to an Art, nay a Trade; for in i Sam. viii. 
13. when the Iſraelties grew Faſbioniſis, and 
would have'a King, that they might. be like 
the reſt-of their Neighlours, we read of Cooks, 
_Confeftwners, e. a YG It 
HI Art being of univerſal Uſe, and in 
_ conſtant Practice, . ba, been ever. ſince upon 
the Improvement; and we may, 1 think, with 
good reaſon believe, is arrived at its greateſt 
Height and Perfection, if it ir not got beyond 
it, even to its Declenſion'; for whatſoever 
new, upſtart, out-of-the-way Maſſes ſome 
Humouriſis have invented, ſuch. as ſtaffeng a 
roaſted Leg of Mutton with pickled. Herning. 
and the like, are only the Sallies of a capri- 
cious Appetite, and debauching rather than 
improving the Art itſęl . 
4+ THE, Art of Cookery, &c. 1s indegdabo 17 
* ſhed according to the Diverſity of Natiout ur 
Countries; and to treat of it in that Latitude 
} would fill an unportable Volume, and rather 
confound than improve thoſe that would ac- 
compliſh themſelves with it. I ſhall there- 
fore confine what I have to communicate with- 
An the limits of Prafticalneſs aud Uſefulneſs, 
and ſo within the Compaſs of a Mauual, that 
= T9 W 4 (2.05, Jos 
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Fbeete, are Directious generally fon Dreſc 


Ang after the beſt; maſt natural, 
fame Mauner, fſuch \Proviſ/u ONRS\\ ar are the 
Product of our own Country, and in \fuch's 
Manner as is moſt egreeablh to: Engliſh Pa- 
latest: \ ſaving that I bave ſ far temporized, 
at, ſiace-we have to our Diſgrace fo fondly ad- 
mired the French Tongue, French Modes, aud 
alfa French Meſſes, to preſent: you. now and 
len wut ſuch Receipts of French Cookery, as 
1 —_— ok: wid md: a | Engl ill 
Pulte. 
RI W IJ. 
7E R Ea are. Liane yrs in they rl 
various Books that treat on this Subject, 
and\ hieb bear great. Names, as. Cooke ” 
Kings, Princes, and Noblemen, and from 
abel ane might Juſtly expett ſomething more 
many, i uot moſt of theſe I haue read, 


1 
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Fbenform, but found my [elf deceived in my 


Expettations; fun many of them to us ate 
Jmpratiicable, others whimſical, others un- 


abs urleſs to depraved Palates, ſome 


untehaleſome, many Things copied from old 
Authors, and recommended without (as 


am perſuaded) the. Copiers ever having bad 


any. © nds * the Palatableneſs, 25 
of 


| had any Regard to the Wholeſomeneſs v 


Which: two Things ought to be the ſtandin 
Rules, that no Pretenders to Cookery ought 
to deviate from. And 1 cannot but believe, 
that thaſe celebrate Performers, not With- 
fan their Profeſſion e of | having in- 
geniouſy communicated their Art, induſtri- 
ouſly concealed their beſt Receipts from the 
V 
5B OU what I here preſent the World with, 
is the Product of my own Experience, and 
that for the Space of thirty Tears and ub. 
wards, during which time, I have been con- 
ftantly employ d in faſhionable and noble Fu- 
milie, in which the Proviſions ordered ac- 
cording to the following Directious, have had 
the general Approbation of ſuch as have been 
at many. noble Entertainments. a” Fs XV 


* * 
* 
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%%% ᷣͤ VJ ͤ LOOT 
THESE Receipts are all ſuitable o 
Engliſh Conſtitutious and Englith Palates, 
hole ſome, toothſome, all practicablè and 
eaſy. to be performed. Here are rhoſe pro- 
ger for a frugal, and alſo for a ſumptubus 
Table, aud, if rightly obſerved, will pre- 
vent the ſpoiling of many 4 good Diſh"of 
Meat, the Waſte of many good; Materials, 
be Kenation that frequently attends ſuch 
 Miſmanagements, end the Curſes not unfre- 
'gaently beſtowed on Cooks with the 1 | 
n es 8 E e 2 


1 
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Neflection, That whereas God ſends . Ns ö 
— the Devil ſends Cooks. HEE Ev 


i AS: 70 thoſe Parts that. treat of Confee- 
n Pickles, Cordials, Engliſh ines, 
&c. what I have ſaid in relation to Cookery 
wo "ung applicable fo ben, e 333 ok FD 

IT T is true; I St not Adin om Anme 
rous in Receipts as ſome who have = | 
8 _ but he think I have made a- 
mend none but what are 
proved an 1 radiale and ſit either 7 
| enteel or 4 noble Table; and altho 
7 ave omitted odd and fantaſtical Meſſes, 
ger I have ſet vat 4 2 conf Nl S 
wh Receipts. 


THE Treatiſe 17 vide into ten Baer; . 
Cookery contains above an hundred Receipts, 
Diekler fifty, Puddings above fifty, Paſiry 
ande forty, Cakes forty, Creams and Fellies 

above forty, Preſerving an hundred, Made 
Wines. forty, Cordial Waters and Powders 
above ſeventy, Medicines and Salves above 
#0. hundred: In all near eight DUndred.\' Ng 


va; H 4 7 E a preſented —_— wy 
Schemes en graven on Copper-plates for the 
: mer Diſpoſition or placing the Dijſpes of 
| be ion on the Table according o the 5 


F . . 2 * 2 
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Manner, both for Summer and agg. Tb; 
aud ſecond Cous ſer, Ec Ch ans. .220MbÞ 
Jr tbe Receipts for. 'M, e 
Dini mont, good in ſeveral *Diſ- 

5 . ounds, Hurts, Bruiſes,' Ache, 
; = 64 & c. which amount to abo two 
hundred, they are generally Family Re 
-ceipts, that" hu be never been made publick; 
excellent in their kind, and approved Re. 
me dies, which have not been obtained by n 
without much Diſſiculty; and of ſuch Ef 
fracy in Diſtempers, &c. to , Whith: *#hty 
are appropriated, that they have cured Whos 
all other Means have failed; and à few 
of them which I have communicated. to a 
Friend, have Pr a Wa baudſome 
Livelihood. 5 1 


7 HE 7 are very proper yo W080 ©. 
nerous „Charitable, and Chriſtian Gent le- 
women that have a Diſpoſition to be ſes 
viceable to their poor Country Neighbours, 

labouring under any of the -affi, 22 C. 
cumſtauces mentioned; who by mating the 
Medicines, and generouſly contributing as 
Occaſions offer, may help the Poor in their 
 Aﬀtictions, gain their Good- Mill and Wishes, 
entitle themſelves to their Bleſſings and 
Prayers, and alſo have the Flea ure of 
ſeeing the Good they do in this World, 


* 29 . N IN * N a 


rr , Ba 2k 


3 PREFACE. 


LO Nad 0 A "Si 


and 8 good Reaſon to bope Far a Ke. 
ward (though not by way of Ait) in the 
World fo come. 


4 5 the Whole of this Collettion FER coft 
me much Pains and a thirty Tears. diligent 
Application, and I have had Experience of 
their Uſe and Efficacy, I hope they will bg 
as kindly accepted, as by me they are gene- 
rouſly offered to the Publick: And if they 

ove to the Advantage of many, the: 
wil be anſwered that is propoſed by her thas 
«ready 4% rue pra Publick in what. be 
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£ Brew of ike Tas *! o Seafo of 


Roaſted ATT in Joints 
Grand Sallad, with Pickles. 


Second Courſe. 


Wild Fowl of all Sorts IF 

Chine of Salmon broibd with! 
Smelts 

Fruit of all Sorts 

Jole of Sturgeon 

Collard Pig > 

Dried Tongues, with: alt 1. 5 
lads 5 

Marinated Fiſh, 


For FeonUaky. 
Firſt Courſe. 
OOP 1 


Turbot boiled with or. 


ſters and Shrimps 
Grand Patty 
Hen Turkeys with Eggs 
Marrow-Puddings 

Stew'd Carps and broil'd Eels 
ring Pye c 


n of r * | 


the in 
8 J 8 e l 
| Chine of Mutton wh N by VY 
| Diſh of Scotch Collops | 
den Ne J GIA V+ > ee of, Rong, 27, 3, 
ISN 'F 7 Con 5 : | | * * 
N vv 5 . 8 Second Grand 
8 Ollar of Braun 
» Biſque of Fiſh Fat Chickens and tame Pi 
_ with: Vermicelly _ 3% | £5 1 
-pudding with Patties paragus and Lapins In 
Ching and Turke oY i £1 Tay and Fritters 1 
Lamb Paſty * Diſh of 2 — I 
aſted Pulls ith E. Diſh of fri 8 
G ſter-P wi _ Diſh of Tarts, SS, and 


Cheeſecakes. - 


=} n R CH. 5 
First Courſe. 


ISE of Fiſh of all Sorts + 
Soop de Sante | 
Weſtphalia Ham and Pigeons. .. 
_ - Battallio Pye 
Pole of Ling 


_Diſk of ed Ton _ 
Udders yy 


© Bal Grape 
- Almond-P * of San 
Oulves of Veal ee \T 


Second Courſe. 


Broiled Pile. e bo 1d 
| Diſh of n, A a and 


Skerret Pfyxe 20 
Dith of Jellies of Sorts 
Diſh of Fruit of Sorts | © 
Diſh of cream'd Tarts. 

| 1 For 


* 
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Fit Courſe 


WwW Efphalia-Ham and 
Chickens | 

Diſk of haſfid Carps 
Biſque of Pi geons 

Lumber Pye 2 


Grand Salla 
Beef a- la- mode 
Almond Florentines 
Fricaſſee of Chickens 
Diſh of Cuſtards. 


Second Courſe. 


Green Geeſe and Ducklings | 
Buttered Crab, with Smelts 


fry d 
Diſh of Sucking Rabbits 


Diſh of ſouced Mullers 
Butter d Apple-Pye 
March- Pain. 


- 


F : 2 XS ; | . F 22S 2 
r. 
. I "Ro . I . 275 . 
Firft Courſe. 


OLE of Salmon, Ge. 6. 
Cray-fiſh 


Colours 
Chicken Pye 
Calves Head haſh'd 
Chine of Mutton 
Grand Sallad © 
Roaſted Fowls 8 
ü . on e K and Ud- 


Rage Veal, Sc. 


8 


AF "Bil OE Fare __ 


| Fir Ar, ny oh 25 


Diſh of Peaſe : 3 
Biſque of Shell. ” mY ol h 


e _ of Sweetmeats. 
Chine of Veal 8 3 i 


Marrow-Puddinnss eh 100 


Rock of Snow and Syllabubs it 
Hlaunch of Veniſon weed ar 


J = . Rabbi 


of Cuſtards. * 


iſh of Smet Pug of 


Dim of young Pheaſants del Klan} 3 
' Diſh of fried Soles and b. 


JjJole of Sturgeon 
or of Tarts and: Cheeſe- 


0. cond ak of 


Diſh of young pcs OY 
and Quails 


Roaſted Lobſters 0 de 


7 1 N *. 4 


n 
Green Geeſe ins? 16 ald 
5 * 


S 


Por Jun 
Firſt Courſe. 85 


Oaſted Pike and as 
Weftphalia-Ham = {4 


* n 


Diſh of Mullets ä 
Roaſted Fowls © © 


VE 
wo 


Second Courſe., PR 


Potato-Pye 


oh 
n 


cakes 
Diſh of Fruit of Sorts 
an 1 


every de of the Tear. 


Ie 
ii 4 Firſt 


2 3 
| Co Salmon with bud 


es! 


38 


. 1 


Diſh of Bees ;-Collops.. 


Chine of Veal 2 28 1 gy ny a ys | 


Veniſon Paſty ._- 
Grand Salad 


Diſh of Chickens boiled, with. 
Werbe Se. 7 


Second Cork. 


Diſh of Partridges and Quails 
Diſh of Lobſters and Prawns 
= of Ducks and tame ri. 


Def of Jellies 
Diſh of Fruit 
Diſh of marinated Fiſh. 
Diſh of Tarts of Sorts. 


* 
*. 
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Eſtphalia - Ham 
Chickens | 


W 


Biſque of Fiſh 

Haunch of Veniſon roaſted 
Veniſon Paſty - 

Roaſted Fowls a-la-daube 
Umble- Ties. 


8 


Chine of 9g 12 ae 
Biſh of Pi . 


Olives of Veal with 3 


| Diſh of Ducks ae 2 


White Fricaſſees of Chickens 
Roaſted Turkeys larded 
Almond F lorentines 


Beef a- la- mode. 1 * 8 1 


_ Second Courſe.” i: IN F 
vin of Pheaſants and Fare 


Roaſte Lobfters 

Broiled Pike 

Creamed Tart 775 

Rock of Snow and Syllabubs | 

Diſh of PRO RON, | (CALLE 
Salmigondin. 7 e 
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For gart 


Biſque of Fin 
io Pye 


Roaſted 


| 2 n 5 0 
Lumber Pye | 416M 


Diſh of boiled Pigeons with 
Bacon. 


Second FCS 
10 1 


N 1 


2 5, 
2 File 
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Diſk of fried Soles _ 
uttered Apple- 
ole n 


iſh of Fruit 23 1 8 
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| Cod's Head with Shrimps and 


A Bill of Fave &c. 


Fer oe ron * K. 
Ff Courſe. 5 
Eſtphalia - Ham and 


Fowls 


Oyſters 
Haunch of Doe with Uader 


a- la-· force 


Minced-Pies 


Chine and Turkey 
Biſque of Pigeons 


Roaſted Tongues and Vader 


Scotch Collops 
Lumber Pye. 


Second Courſe 


Wild-F Ll of Sorts. 15 
Shine of Salmon broiled 
Artichoke Pye e 

Boiled Eels and Smelts 
Salmigondin 

Diſh of Fruit 

Diſh of Tarts and Cuſtards ; 


mus Co 


Oild Fowls with Savoys, 
Bacon, &c. 


lop'd Oyſters. _ 
Chin of Veal and Ragoo 
Sallad and Pickles 
Veniſon Paſty 
V 
Calves Head haſn - 
Diſh of Gurnets | 
Grand Patty 


Diſh of ſtew'd Carps and ſcol- 


Second 2 curſe 


Chine of Salmon _ Smelts 
Wild Fowl of Sorts _ 
Potato-Pye | 
Sliced Tongues with Pickles 0 
Diſh of Jones. 5 8 

Diſh of Fruit 
ny: Pye. 


For Dien 
Firſt Courſe. i 


wW Efphalia Ham 
.Fowls - 


Soop with Teal 


Turbot with Shrimps and * 


Marrow-Pudding 
Chine of Bacon and Turkey 
Battallio-Pye 


| Roaſted Tongue and baden and 


Hare 
pate and Oyſters, _Sanlages 


Minced-Pyes 


. Co's Head with Shrimps. | 
For NovemBun 8 


8 econd Courſe 
Roaſted Phonics and bear- 


Biſque of Shelbfih 


Tanſy 
Diſtr of roaſted Ducks and Tak | 


Jole of Sturgeon r 


Pear-Tart creamed 
Diſh of Sweatmeats 
Diſh of Fruit of Sorts. . 


Roaſted Hen Turkey with Oy- 


ſters. 


Compleat Houſewife: 


ox, 


Accomplitd Gentlewomans 
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2 KE 2 Leg of Beef, d bb: re: 
* fl 3 with ſome Salty, a bundle” 
of Sweet - herbs, an Onion, a few 
Cioves, a bit of Nutmeg; boil three 

ration of Water to one; then rake” 

two or three pounds of lean Beet. 

cut in thin ſlices; then put in your Stew-pan 4 
piece of Butter, as big as an Egg, and flour it, 
and let the Pan be hor, and ſhake it till the Butter 
be brown; then lay your Beef in your Pan over a 
pretty quick Fire, cover it cloſe, give it a turn now 
and then, and ſtrain in your Tn Broth, with an 
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Anchovy or two, a handful of Spinnage and En- 


dive boiled green, and drained and ſhred groſs: 


then have Pallets ready boiled and cur in pieces, 
and Toaſts fry'd and cut like dice, and Forc'd- meat 
Balls fry'd : Take out the fry'd Beef, and put all 
the reſt together with a little Pepper, and let it boil 
a quarter of an hour, and ſerve it up with a Knuckle 
of Veal, or a Fowl boiled, in the middle. 


Anather Gravy Hoop. 


AKE a Leg of Beef, and a piece of the Neck, 
and boil ir till you have all the goodneſs 
out of it; then ſtrain it from the Meat; then take 
half a pound of freſh Butter, and pur it in a Stew- 
pan and brown it; then put in an Onion ſtuck 
with Cloves, ſome Endive, Sellary and Spinnage, 
and your ſtrong Broth, and ſeaſon it to your Pa- 
late with Silt, Pepper, and Spices; and let it boil 
together; and put in Chips of French Bread dried 
by the fire; and ſerve it up with a French Roll 
re. 


To make Craw-fifb or Lob ſter S00p. 


AKE Whitings, Flounders and Griggs, and 

put them in a gallon of Water, with Pepper, 

Sau, Cloves, Mace, a bunch of Sweet-herbs, a lit- 
tle Onion, and boil them to pieces, and ſtrain them 
out of the Liquor; then take a large Carp, and 
cut off the Fiſh of one ſide of it, and put ſome 
Eel to it, and make Forc'd-meat of it, and lay it 
on the Carp as before; dredge grated Bread over 
it, and butter a Diſh well, and put it in an Oven 
and bake it; then take an hundred of Craw-fiſh, 


break all the ſhells of the claws and rail, and take 


out the meat as whole as you can; then break all 
the ſhells ſmall, and the ſpawn of a Lobſter, and 


put them to the Soop, (and if you pleaſe ſome 


Giavy) and give thema boil together; and ſtrain 
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the Liquor out into another Sauce- pan, 1 the 
tops of French Rolls dried and beat, and ſifted, and 
give it a boil up to thicken; then brown ſome Bur- 
ter, and put in your tails and claws of your Craw- 
fiſh, and ſome of your Forc'd- meat made into 
Balls, and put your baked Carp into the middle of 
the diſh, and pour your Soop on boiling hor, and 
your Crawfiſh or Lobſter in itz garniſh the dith 
with Lemon and ſcalded Greens. | 


4A Faſting- Day Sooß. 
I Spinnage, Sorrel, Chervil and Lettuce, 


and chop them a little; z then brown ſome 
Butter, and put in your Herbs, keep them ſtirring 
that they do not burn; then have boiling Water 
over the fire, and put to it a very little Pepper, 
ſome Salt, a whole Onion ſtuck with Cloves, and a 
French Roll cut in ſlices and dried very hard, and 


ſome Piſtachia kernels blanched and ſhred fine; and _ 


let all boil together; then beat up the yolks of eight 
Eggs with a little White wine and the juice of a 
Lemon, and mix it with your Broth, and toaſt a 
whole French Roll, and put in the middle of your 
diſh, and pour your Soop over it; garniſh your diſh 
with ten or twelve poached Eggs and ſcalded Spin- 
nag. 


Savoury Balls. 


AKE part of a Leg of Lamb or Veal and 

ſcrape it fine, with the fame quantity ol 
mine'd Beet-ſuer, a little lean Bacon, ſwect-herbs, 
a Shallor, and Anchovies, beat it in a Mortar till 
it is as ſmooth as Wax; ſeaſon it with fayoury 
Spice, and make it into little Balls. 97s 


Another Wa 27. 


* A K E the Fleſh of Fowl, Beef. ſuet and Mar- 


. OW the lame quantity; tix or eight Oz ſters, 
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lean Bacon, fweet-herbs and ſavoury Spicesz pound 
995 and make it into little Balls. - 


A Caudle for Sweet Pyes. 


AKE Sack and White-wine alike in quantity, 
a little Verjuice and Sugar, boil it, and brew 
it with two or three Eggs, as butter'd Ale; when 
the Pyes are baked, pour it in at the Funnel, and 


ſhake it together. 5 


Lear for FRO: P yes. 


AKE. Clarer, Gravy, Oyſter Liquor, two or 


three Anchovies, a faggot of ſweet Herbs 
and an Onion; boil it up and thicken it with 


brown Butter, then pour it into your ſavoury Pyes 
when called Bm 


A Ragoo for made Diſhes. 
AKE Claret, Gravy, ſweet Herbs, and ſa- 


voury Spice, toſs up in it Lamb- ſtones, 
Cock's-Combs, boiled, blanched and fliced, with 
ſliced Sweet - meats, Oy ſters, Muſhrooms, Truffles, 


and Murrells; bee theſe with brown Butter, 
uſe it when called for. 


Tn make Plumb-P orri age. 
IAK E a Leg and Shin of Beef to ten gallons 


of Water, boil it very tender, and when the 
Broth is ſtrong, ſtrain it out, wipe che Pot, and put 


in the Broth again; ſlice fix Penny- -loaves thin, 


cutting off the top and bottom; put ſome of the 
liquor to it, cover it up, and ler it ſtand a quarter 
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of an hour, and then put it in your Pot, let it boil a 


quarter of an hour, then put in five pounds of Cur- 
rants, let them boil a little, and put in five pounds 
of ns, and two pounds of Prunes, and let them 
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Nutmegs, all of them beat fine, and mix it with a 
little liquor cold, and put them ina very little while,, 
and take off the Pot, and put in three pounds ot 
Sugar, a little Salt, a quart of Sack, and a quart of 
Clarer, the juice of two or three Lemans; 3 you may 
thicken with Sagoe inſtead of Bread, if you pleaſe z 


pour them into e Fanz, and keep them for 
nle. | by 


3 7 80 60% or Portage. 


＋. AN ſeveral knuckles of Mutton, a Kas 
of Veal, a Shin of Beef, and put to theſe 
twelve quarts of Water, cover the Pot cloſe, and ſet 
it on the fire; let it not boil too faſt; ſcum it well, 
and let it ſtand on the fire twenty-four hours; then 


ſtrain it through a Colander, and when 'tis cold take 


off the Fat, and ſer it on the fire again, and: ſeaſon 
it with Salt, a few Cloves, Pepper, a blade of Mace, 
a Nutmeg quartered, a bunch of Sweet-herbs, and 

a pint of Gravy ; let all theſe boil up for half an 
hour, and then ſtrain it, put Spinnage, Sorrel, green 
Peas, Aſparagus, or Artichoke- bottoms, according 
to the time of year; then thicken it up with the 
yolks of three or four Eggs; have in readineſs ſome 
Sheep's Tongues, - Coxcombs, - and Sweetbreads 
ſliced thin and fried, and put them in, and ſome 
Muſhrooms, and: French bread: dried and cur in little 
bits, ſome Foro d. meat Balls, and ſome very thin 
ſlices of Bacon; make all theſe very hor, and gar- 


niſh the diſh with n n a oa ſcalded 


green. 


* Ws. 8 


Ts * P, Peas P ansage. 


"FT AKE a quart of — Peas, a piece of week 
beef, and four quarts of fair Water, and boil 


them till they are all to pieces, then ſtrain them 
"B43 through 
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boil till the ſwell; then put in three 3 of, 
an ounce of Mace, half an ounce of Cloves, two 
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through a Colander; then take an handful or two of 


Spinnage, a top or two of young Coleworts, and a 
very {mall Leek; ſhred the Herbs a little, and put 
them into a Frying- pan, or Stew-pan, with three 

juarters of a pound of freſh Butter, bur the Butter 
muſt be very hot before you put in your Herbs; 
let them fry a little while, then put in your — s 
and two or three Anchovies, ſome Salt and Pe 


to your taſte, a ſprig of Mint rubb'd in ſmall, 750 8 


let all boil together till you think it is thick enough; 
then have in readineſs ſome Forc'd-meat, and make 
three or fourſcore Balls, about the bigneſs of large 
Peas, fry them brown, and put them in the diſh you 
ſerve it in, and fry ſome thin flices of Bacon, 8 


ſome in the diſh and ſome on the brim of the diſh, 


with ſcalded Spinnage; fry ſome Toaſts after the 
Balls brown and hard, Fed break them into the 
Diſh; then pour your Portage over all, and . 


— 


To make ſtrong B 2 to Jeep for He. 


TT AKE part of a Leg of Beef, and the Sehig- 


end of a. Neck of Mutton, and break the 
Bones in pieces, and put to it as much Water as will 


cover it, and a little Salt; and when it boils, ſcum 


it clean, and put into it a whole Onion ſtuck with 


Cloves, a bunch of Sweet-herbs, ſome Pepper, a 
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Nutmeg quartered; let theſe bo till the Mear is 5 


boiled in pieces, and the ſtrength boiled out of it; 
then put to it two or three Anchovies, and when 


they are diſſolved, ſtrain it out; PR Mz it wy 


my Jart of Hath or F ee 
TD make Ford Mear, 


＋ Ak E part of a Leg of Mutton, Veal or r Beef, ; 
and pick off the Skins and Fat, and to every 


pound of Meat put two pounds of Beef: ſuet; ſhred 
them fogether very fine, then ſeaſon it with Ny 
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per, Salt, Cloves, Mace, Nutmeg, and Sage; then 


ar all into a ſtone Mortar, and to every two pounds 


of Meat put half a pint of Oyſters and ſix Eggs 
well beaten; then mix them all together, and bear 


it very well; then keep it in an earthen Pot for 


your uſe; put a little Flour on the top, and when 


1 roll them up flour your Hands. 


A Lamb P . 


8 a hind quarter of Lamb into thin Alices, 


ſeaſon it with ſweet Spices, and lay it in the 


Pyc, mix'd with half a pound of Raiſins ot the 
898 ſtoned, half a pound of Currants, 2 or 3 Spa- 
'niſh Potatoes boil'd, blanched, and fliced; or an Al- 
tichoke bottom or two, with Prunella s, Damſons, © + 


Gooſeberries, Grapes, . Citron and Lemon Chips : 
Lay on Butter, and cloſe the TIES 5 when. - tis baked 
make A a for it. 


"4 Chicken Pye. : 


AKE fix ſmall Chickens; 7 roll up a piece of 
Butter in ſweet Spice, and put it into them; 
then ſeaſon them, and lay them in the Pye, with 
the Marrow of two Bones, with Fruit and Pre- 
ſerves, as the Lamb Pye, with a Caudle, 


Lo Lumber Pye. 
AAKE a | pound and a half of a Fillet of Veal, 


and mince ir with the ſame quantity of Beef: | 


4 ſeaſon it with ſweet Spice, five Pippins, an 
handful of Spinnage, and an hard Lettuce, Thyme 


and Parſley: Mix it with a penny grated white 
Loaf, the Yolks of Eggs, Sack.and Orange-flower 


Water, a pound and a half of Currants and Pre- 


ſeryes, as the Lamb Pye, with a Caudle. 4+ 


Humble Pye i is made the lame 9 


B 4 7 | 
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UT a hind quarter of Lamb into thin ices; 
i | ſeaſon it with fayoury Spice, and uy them in 
ö the Pye with an hard Lettuce, and Artichoke bot- 
toms, the tops of an hundred of Aſparagus: x7 
| on Butter, and cloſe the Pye, When it is bak” 

_ ; pour into ita Lear. 


If on p, ye. 


il EASON your Mutton-ſteaks with ſavoury 
i 4 Spice; fill the Pye, lay on the, Butter, and 
fl Fele che Pye: When it is baked, toſs up a hand- 
=: ful of chopp'd Capers, Cucumbers and. Oyſters, in 
[| Gravy, an POV», and drawn PORES . 
i by e Bye. * 
9 RUSS and ſeaſon your Pigeons wich 18 


Spice, lard them with Bacon, and ſtuff them 
with Forc'd- meat, and lay them in the Pye with 
the Ingredients for ſavoury Pyes, with Butter, and 


cloſe the Pye. A Lear. A Chicken or r Capon Fre 
4 made the ſame WAY. | | 
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ARE four ſmall Chickens, four PEE K. 


geons, four ſucking Rabbets; cut them in 
pieces, ſeaſon them with ſavoury Spice, and lay em 


in the Pye, with four Sweetbreads ſliced, and as 
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air of Lamb - ſtones, twenty or thirty Coxcomb 
with ſavoury, Balls and Oyſters. oP on n Bares 
SF cloſe r V bas 


AN catr-Tongue Py 5%. 


ALF boil the Tongues, . blanch 3 Alice 
them; ſeaſon them * þ faroury Spice, with 


# 5 Balls, 


1 
4 


* 
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. many Sheep's-tongues, two ſhiver'd Palates, two 
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Balls, ſliced Lemon and Butter, and cloſe the Pye. 
1 When it 18 W pan into it a Rifogs 7 


7 pickle 0 flere. 


Ta AKE a quart of Oyſters, and Anh abi in | 


their own Liquor very well, till all the grit- 
tineſs is out; put them in a Sauce: pan or Stew- pan, 
and ſtrain the Liquor over them, ſet them on the 
fire, and ſcum them; tben put in three or four 


blades of Mace, a ſpoonful ot whole Pepper- corus; 


when you think they are boiled enough, throw in 
a glaſs of White-winez Let them have a thorough 
ſcald; then take them up, and when they are cold, 
put them in a Pot, and pour the Liquor over them, 


and keep them for ule. Take dhe out with A 


S 


T collar Eels. 


1A KE. your Eel and cut it open; 5 ie out the 

Bones, and cut off the Head and Tail, and 
17 the Eel flat on a Dreſſer, and ſhred Sage as fine 
as poſſible, and mix it with Black Pepper beat, 
Nutmeg grated, and Salt, and lay it all over the 
Eel, and roll it up hard in little Cloths, and kye ic 
up tight at each end; then ſet over ſome Water 
with Pepper and Salt, five or fix Cloves, three or 
four blades of Mace, a Bay- leaf or two; boil it 
and the Bones and Head and Tail well together; 
then take out the Head and Tail, and put it : away, 
and pur in your Eels, and let them boil till they are 
tender; then take them out of the Liquor, and boil 
the. Liquor longer; ; then take it off, and when ' tis 


cold, put it to your Eels, but do not take alt the 
lictle e till d ule them. 


| Fe; | AKE a 8 of, F anos Lahde abet out all 
1 160 Meat of: their Tails and Claws: after they 
1˖ä 
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are boil'd; then ſeaſon them with beaten Pepper, 
Salt, Cloves, Mace, and Nutmeg, all finely beaten 
and mix'd together; then take a Pot, put therein a 
layer of freſh Butter, upon which put a layer of 
Lobſter, and then ſtrew over ſome Seaſoning, and 
repear the ſame till your Pot 1s full, and your Lob- 
ſter all in; bake it about an hour and half, then ſer 
it by two or three days, and it will be fir to eat. It 
Will keep a Month or more, if you pour from it the 
Liquor when it comes out of the Over and fill it up 
with clarified Butter. Eat it with Vinegar. 


1. Hung Beef. Fs 
A FAKE a ſtrong Brine with Bay-falr, and Pe- 


tre- ſalt, and Pump- water, and ſtcep therein 
a Rib of Beef for nine days; then hang it up in a 
Chimney where Wood or Saw-dutt is burnt; when 
tis a little dry, waſh the out · ſide with Blood two or 
three times, ro make it look black, and when tis 
dried enough, boil it for uſe. 25 


To roaft a Cod's Head. 


MARE the Head, waſh and ſcour it very clean, 
then ſcotch it with a Knife, and ſtrew a little 
Salt on it; and lay it on a Stew-pan before the fire, 
with ſomething behind it; throw away the Water 
that runs from it the firſt half hour; then ſtrew on it 
ſome Nutmeg, Cloves and Mace, and Salt, and baſte 
it often with Butter, turning it till it is enough. If it 
be a large Head it will take four or five hours roaſt- 
ing; then take all the Gravy of the Fiſh, as much 

White-wine, and more Meat-Gravy, fome Horſe- 
raddiſh, one or two Eſchalots, a little ſliced Ginger, 


. 


ſome whole Pepper, Cloves, Mace, and Nutmeg, Mi 


a Bay- leaf or two; beat this Liquor up with Butter 
and the Liver of the Fiſh boiled, and broke, and 
ſtrained into it, and the yolks of two or three Eggs, 
ſome Oyſters and Shrimps, and Balls made of Fiſh, 

V8 I : | and 
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and fried Fiſh round i it, _ Garniſh nene and 


Horſe- raddiſh. 
To picks O Or. Pala, 


TAKE your Palates and waſh them well with 

Salt in the Water, and put them n a Fipkin 
with Water and ſome Salt, and when they are ready 
to boil, ſcum them very well, and put into them 
whole Pepper, Cloves and Mace, as much as will 
give them a quick taſte: When they are Seite ten- 
der (which will require four or five hours) peel 


them and cut them into ſmall pieces, and let them 


cool; then make the Pickle of White wine Vinegar, 
and as much White-wine; boil the Pickle, and put 
in the Spice as was boiled in the Palates, and a little 
freſh Spice: put in ſix or ſeven Bay-leaves, and let 
both Pickle and Palates be cold before you N them 
together; then keep them for ule. | | 


To make a Ragoo 72 P igs-Ears 


AKE a quantity of Pigs. Ears, and boil them 
in one half Wine and the other Water; cur 
them in ſmall pieces, then brown a little Butter, and 
put them in, and a pretty deal of Gravy, two An- 
chovies, an Eſchalot or two, a little Muſtard, and 
ſome ſlices of Lemon, ſome Salt, and Nutmeg; "ſtew 
all theſe rogether, and ſhake it 7 thick. Garniſh 
the DSI with Barbernes. * 


'To make G lint 1 B Beef. 


JAKE a Flank of Beef, ſalt it with Whites 

Salt, and let it lie forty-eight hours; -then 
waſh it, and hang it in the Wind to dry twenty- 
four hours; then take Pepper, Salt, Cloves, Mace, 
and Nutmegs, and Saltpetre, all beaten fine, and 
mix them together, and rub it all over the inſide, 
and roll it up hard, and tye it faſt with Tape; put 
8 it | 


$2) W eee K. 


it in a Pan with a few Bay- leaves, and four Dau 


of Butter, and cover the Pot with 8 812 e, and 


| bake i it with Houſhold- bread. 


20. flew Oyſters i in "PACE Rolls. 
AKEa quart of large Oyſters 3 waſh them in 


in it with a little Salt, ſome Pepper, Mace, and ſli- 
ced Nutmeg; let the Oyſters ſtew/ a little with all 
theſe things, and thicken them up with a great 
deal of Butter; then take ſix French Rolls, cut a 
piece off the top, and take out the Crumb, and 
take your Oyſters boiling hot, and fill the Rolls 
full, and ſet them near the fire on a Chafing-diſh 
of Coals, and let them be hot through, and as the 
Liquor ſoaks in, fill them up with more, if you 


have 'em, or ſome hot Gravy: So ſerve chem VP: in- 


ſtead of a n 


31 Heal Pye. © 
AIS E an high pye, then cut a a Fillet of 


4 pa, 


> Spice, a little minc'd Sage and ſweet Herbs; lay 
it in the Pye, with ſlices of Bacon at the bottom, 


Pre betwixt each Piece, 5 on A and cloſe AR 
Pye. 


B ONE the Turkey, ſeaſon” it with favoury 


Spice, and lay it in the Pye with two Capons, 


or two Wild- Ducks cut in pieces to fill up the Cor- 


yes wy on Bunter, and cloſe the Pye. 3 


A Florendine of a Kidnty 225 . bot 


85 


Hread the Kidney, Fat and all, with a little 
rn Parſley and Lettuce, three Pip- 


ping 5 


their own Liquor, and ſtrain it, and put them 


into three or four Fillets, ſeaſon it with ſarou- 


A 
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The Compleat Houſewife. „ 


pins and Orange - peel; ſeaſon it with ſweet Spice 
and Sugar, and a good handful of Currants, two or 
three grated Biskets, Sack and Orange - flower- water, 
two or three Eggs; mix it into a body, and put it 
into a Diſh, being covered with Puff. paſte, lay on a 
cut Lid and garniſh hebri mm. a 


A Marrow-Pudding., 


OIL a quart of Cream or Milk, with a ſtick of 

Cinnamon, aquarter'd Nutmeg and large Mace 
then mix it with 8 Eggs well beat, a little Salt, Su- 
gar, Sack, and Orange- flower- water; ſtrain it, chen 
put to it three grated Biskets, an handful of Cur- 
rants, as many Raiſins of the Sun, the Marrow of 
two Bones, all in four large pieces, then gather to a 
body over the fire; then put it into a Diſh, having 
the brim thereof garmiſhed with Puff-paſte, and rai- 
ſed in the Oven; then lay on the four pieces of 


Marrow, Knots, and Paſtes, ſliced Citron and Le- 


mom peel. 
A Calves-Foot P udding. 


AKE Calves-feet, ſhred them very fine, and 
mix them with a Penny-loaf grated and ſcald- 

ed with a pint of Cream; put to it half a pound of 
ſhred Beef-ſuer, eight Eggs, and a handful of 
plump'd Currants; ſeaſon it with ſweet Spice and 
Sugar, a littie Sack and Orange-flower-water, the 


Marrow of two Bones; then pur it in a Veal Caul, 


being waſhed over with the batter of Eggs, then 


wet a Cloth and put it therein, tie it cloſe up; 


when the Pot boils, put it in; boil it about two 
hours; then turn it in a diſh, and ſtick on it fliced 
Almonds and Citron; let the Sauce be Sack and 
Orange-flower- water, with Lemon-juice, Sugar and 
drawn Butter. SE a 3 . 
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To fluff 4 Shoulder or Leg of Mutton 


with Oyfeers. 


2 AKE a little grated Bread, ſome Beef: ſuet, 
yolks of hard Eggs, three Anchovies, a bit 


ob an Onion, Salt and Pepper, Thyme and Winter- 
- favoury, twelve Oyſters, ſome Nutmeg grated; 


mix all theſe together, and ſhred them very fine, 
and work them up with raw Eggs like a paſte, and 


ſtuff your Mutton under the Skin in the thickeſt 

lace, or where you pleaſe, and roaſt it; and for 
— take ſome of the Oyſter- liquor, ſome Claret, 
two or three Anchovies, a little Nutmeg, a bit of 


an Onion, the reſt of the Oyſters: Stew all theſe 
together, then take out the Onion, and put it un- 


der the Mutton. . 


1 Boch P 


UT open a living Pike, gut it, and ſcour 
the outſide and infide very well with Salt, 


C 


then waſh ir clean, and have in Readineſs a 


Pickle to boil it in, Water, Vinegar, Mace, whole 


Pepper, a bunch of ſweet Herbs, and a ſmall Onion; 
there muſt be Liquor enough to cover it; when the 
Liquor boils put in the Pike, and make it boil ſoon, 


(half an hour will boil a very large Pike;) make 
your Sauce with White-wine, a little of the Li- 
quor, two Anchovies, ſome Shrimps, or Lobſter, 
or Crab; beat and mix with it grated Nutmeg, 
and Butter flower'd to thicken it; pour your Sauce 
over the Fiſh, garniſh'd with Horſe-raddiſh and 


flic'd Lemmon. 


Jo roaft a Pike. 


7 large Pike, gut it, and clean it, and 
1 lard it with Eel and Bacon, as you lard a 
N Fowl; 
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Fowl; then take Thyme and Savory, Salt, Mace, 
and Nutmeg, ſome Crumbs of Bread, Beef-ſuer, 
and Parſley ; ſhred all very fine, and mix it up with 

raw Eggs; make it in a long Pudding, and put it in 
the belly of your Pike, skewer up the belly, and 
diſſolve Anchovies in Butter, and baſte it with it; 
put two Splints on each fide the Pike, and tye it to 
the Spit; melt Butter thick for the Sauce, or if you 
pleaſe, Oyſter- ſauce, and bruiſe the Pudding in it. 
Garniſh with Lemon. | LS 153 


A Ragoo of Sweet-breads. 


AKE your Sweet-breads and skin them, and 
put ſome Butter in the Frying- pan, and 
brown it with Flour, and put the Sweet-breads in; 
ſtir them a little and turn them; then put in ſome 
ſtrong Broth and Muſhrooms, ſome Pepper and Salt, 
Cloves and Mace; let them ſtew half an hour; then 
put in ſome Forc'd- meat Balls, ſome Artichoke bot- 
toms cut ſmall and thin; make it thick, and ſerve it 
up with ſliced Lemon. N 


| A Ragoo of Oyſters. 


UT into your Stew-pan a quarter of a pound of 
Butter, let it boil; then take a quart of Oy- 
ſters, ſtrain them from their Liquor, and put them 
ro the Butter; let them ſtew with a bit of Eſchalot 
ſhred very fine, and ſome grated Nutmeg, and a 
little Salt; then beat the yolks of three or four Eggs 
with the Oyſter-liquor and half a pound of But- 
ter, and ſhake all very well together till *tis thick, 
= ſerve it up with Sippets, and garniſh with ſliced 
emon. 1 75 


To mumble Rabbets and Ch ickens. 


P UT into the Bellies of your Rabbets, or 
' Chickens, ſome Parſley, an Onion, and the 
: > Evers 


S-02 
? 


k >) —— * 
9 ä 
b 2 
3 Q 


16 The Compleat Houſewife. 


Liver; ſet it over the Fire in the Stew-pan with as 
much Water as will cover them, with a little Salt; 
when they are half boiled take them out, and ſhred. 
the Parſley, Liver, and Onion, and tear the Fleſh 
from the Bones of the Rabber in ſmall flakes, and 
put it into the Stew- pan again with a very lictle of 
the Liquor it was boiled in, and a pint of White- 
wine, and ſome Gravy, and half a pound or more of 
Butter, and ſome grated Nutmeg; when'tis enough, 
ſhake in a little Flower, and thicken it up with But- 
ter. Serve it on Sippets. 


5 To flew Muſhrooms. 


AKE ſome ſtrong Broth, and ſeaſon it with a 

bunch of Sweer-herbs, ſome Spice and An- 
chovies, and ſet it over the Fire till *tis hot; then 
put in your Muſhrooms, and juſt let them boil up; 
then take ſome yolks of Eggs, with a little min- 
ced Thyme and Parſley, and ſome grated Nutmeg, 
and ſtir it over the Fire till 'tis thick. Serve it up 
with ſliced Lemon. %% ol 


To collar a Calf s-Head. 


MARKE a Calf's Head with the Skin and Hair 
upon it; then ſcald it, to fetch off the Hair; 

then parboil it, but not too much; then get it clean 
from the Bones while it is hot; you mult {lit it on 
the fore- part; ſeaſon it with Pepper, Salt, Cloves, 
Mace, Nutmeg, and Sweet-herbs, ſnred ſmall, and 
all mix'd together with the yolks of three or four 
Eggs, and ſpread it over the Head, and roll it up 
hard. Boil it gently for three hours, in juſt as 
much Water as will cover it; when 'tis tender 'tis 
boiled enough. If you do the Tongue, firſt boil it 

and peel it, and flice it in thin flices, and hke- 
wiſe the Palate, and put them and the Eyes 

in the inſide of the Head before you roll it up. 
When the Head is taken out, ſeaſon the Ben 
: | 7 wit 
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with Salt, Pepper and Spice, and give it a boil, ad- 
ding to it a pint of White- wine and as much Vine- 
gar. When tis cold, put in the Collar; and when 
you ule it, cut it in flices. 8 


To collar Cow- Heels. 


TAKE five or ſix Cow-Heels. or Feet, and 
bone them while they are hot, and lay them 
one upon another, ſtrewing ſome Salt between; 
then roll them up in a coarle Cloth, and ſqueeze in 
both ends, and tye them up very hard; boil it-an 
hour and half; then take it out, and when it's cold 

ut it into common Souce-drink for Brawn. Cur 
off a little at each end, it looks better. Serve it in 
ſlices; or in the Collar, as you pjeale.* 


— og 
OIL a quart of Cream or Milk with a ſtick of 


| Cinnamon, quarter'd Nutmeg, and large Mace; 
when half cold, mix it with twenty yolks of Eggs, 
and ren whites; ſtrain it, then put to it four gra- 
ted Biskets, half a pound of Butter, a pint of Spin- 


— 


nage- Juice, and a little Tanſy, Sack, and Orange- 993 


flower Water, Sugar, and a little Salt; then gather 
It to a body over the Fire, and pour it into your 
Dith, being well butter'd: When it is baked, turn 
it. on a Pye- plate; ſqueeze on it an Orange, grate on 
Sugar, and garniſh it with ſlic'd Orange and a little 
Tanſy. Made in a Diſh; cut as you pleaſe, 


Scotch Collops. 1 


UT your Collops off a Fillet of Veal; cut 
them thin, hack them and fry them in freſh 
Butter; then take them out and brown your Pan 
with Butter and Flower, as you do for a Soop. Do 
not make it too thick; put in your Collops and 
des Os ſome 
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ſome Bacon cut thin and fryed, and ſome Forc'd- 
== meat Balls fryed, ſome Mufhrooms, Oyſters, r- 
oh tichoke-bottoms diced, Lemon and Sweet-breads, or MK 
Lamb- ſtones; ſome ſtrong Broth, Gravy, and thick 


Butter; tols up all together. Garniſh the Diſh with 
= | fliced Lemon. 1 1 


þ AEASON your Rump of Beef with two Nut- 
= : FJ megs, ſome Pepper and Salt, and lay the Fat 
ſide downward in your Stew- pan; put to it a quar- 

| ter of a pint of 2 a pint of Claret, three pints 
of Water, three whole Onions ſtuck with a few 

Cloves, and a bunch of Sweet-herbs; cover it cloſe, 
and let it ſtew over a gentle Fire four or five hours; 
| ſcum off the Fat from the Liquor. Lay your Meat 
mW! on Sippets, and pour your Liquor over it. Garniſh 

1 your Diſh with ſcalded Greens. . 


To roaſt an Eel. © 


HAARE a large Eel, and ſcour him well with 
I Salt; then skin him almoſt to the Tail; then 
gut, and waſh, and dry him; then take a quarter of 
a pound of Suet, ſhred as fine as poſſible, put to it 
Sweet - herbs, and Eſchalot likewiſe, ſhred very fine, 
and mix it together with ſome Salt, Pepper, and 
gate Nutmeg ; ſcotch your Eel on both ſides the 
readth of a Finger's diftance, and waſh it with 
yolks of Eggs, and ftrew ſome Seaſoning over it, and 
{tuff the Belly with it; then draw the skin over it; 
put a long Skewer through ir, and tye it to a Spit, 
and baſte it with Butter, and make the Sauce An- 
chovy and Butter melted. 


To make a Pale Fricaſy. 
ax Lamb, Chicken, or Rabbets, cut in 


pieces, waſh it well from the Blood, then 
7 b 1 


— 


4 
we 


an carthen Pipkin till they are tender; then take up 
the Oyſters, and cover them, that they may not be 
diſcoloured; then increaſe the Liquor with as much 
more Water, and ler it boil till one third is conſu- 


put it in a broad Pan or Stew- pan; put in as much 
fair Water as will cover it; put in Salt, a bunch 


be Compleat 4 


of Sweet-herbs, ſome Pepper, an Onion, two An- 
chovies, and ſtew it till tis enough; then mix in a 


Poringet ſix yolks of Eggs, a Glaſs of 'White- 
wine, a Nutmeg grated, a little chopp'd Parſley, 
a piece of freſh Butter, and three or four ſpoon- 
fuls of Cream; beat all theſe together, and put it 


into your Stew-pan, and ſhake it together till tis 
thick. Diſh it on Sippets, and garniſh with fliced 
Lemon. . | 2 


7 pickle Oyſters. 


PEN your Oyſters, and get the Grit from 
them, and ſtew them in their own Liquor in 


med; then put your Oyſters into your Pot or Barrel, 


laying between the rows ſome whole Pepper and 


Spice, and a few Bay-leavesz and when the Pickle. is 
cold, put it to your Oylters, and keep them very 
„„ re TSS $2 


an. Cas Head, 


Pol. your Calf's Head almoſt enough, and 


when tis cold, cut the Meat in thin ſlices 
clean from the Bone, and put it into a Stew- pan, 
with ſome ſtrong Broth, a glaſs of White- wine, 
ſome Oyſters and their Liquor, a bunch of Sweet- 


herbs, two or three Eſchalots, a Nutmeg quartered, 
and let theſe ſtew on a flow Fire till they are e- 
nough; then put in two or three Anchovies, the 
{ yolks of four Eggs well beaten, and a piece of But- 
ter, and thicken it up, then have 5 


y fry'd ſome 


thin ſlips of Bacon, ſome Forc'd- meat Balls, ſome 
large Oyſters dipp'd in Butrerz the ' Brains firſt 
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boiled and then fried, ſome Sweet- breads cut in 
ſlices, ſome Lamb- ſtones cut in rounds; then put 
your Haſh in your Diſh, and the other things, 
' fome round and ſome on it. Garniſh the Diſh with 
-Mliced Lemon. ED 
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1UT this Qlices out. of a Leg of Veal, as ma- 

ny as you think will ſerve for a Diſh, and 
hack them, and lard ſome with Bacon, and fry 
them in Butter; then take them our of the Pan, 
and keep them warm, and clean the Pan, and put 
into it half a pint of Oyſters, with their Liquor, 
and ſome ſtrong Broth, one or two Eſchalots, a 
glaſs of White- wine, two or three Anchovies min- 
ced, ſome grated Nutmeg; let theſe have a boil 
up, and thicken it with four or five Eggs and a 
piece of Butter, and then put in your Collops, 
and ſhake them together till *ris thick; put dried 
Sippets on the bottom of the Diſh, and put your 
OCollops in, and fo _— as Tom pleaſe of the Ry 7 
in n your Haſh.” 2 


AFrica of Chickens. © 


FTER you have drawn and waſh'd your 
| Chickens, half boil them; then take them 
4 and cut them in pieces, and put them into a 

"Frying-pan, and fry them in Butter; then take 
them out of the Pan and clean it, and put in ſome 
ſtrong Broth, ſome White- wine, ſome grated Nut- 
meg, a little Pepper and Salt, a bunch of Sweet- | 
herbs, and an Eſchalot or two; let theſe, with two | 
or three Anchovies, ſtew on a ſlow. Fire and boil up; i 
then beat it up with Butter and Eggs till 'tis thick, M 
and put your Chickens in, and toſs them well to- 
" gether ; lay Sippets in the Diſh, and ſerve it up : 
With fliced Lemon and fried Parſley. f 


o : : Z i 6 
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TAK E Veal, Chicken, or Rabbet, with as 


I much Marrow, or Beef-ſuet, as Meat; with 

a little Thyme, Lemon-peel, Marjoram, two Ancho- 
vies waſh'd and bon'd; a little Pepper, Salt, Mace 
and Cloves; bruiſe the yolks of hard Eggs, ſome. 
Oyſters, or Muſhrooms; mix all theſe together, 
and chop them, and beat them in a Mortar very 
fine; then ſpread the Caul of a Breaſt of Veal on 
a Table, and lay a Layer of this, and a Layer of 
middling Bacon, cut in thin ſmall Pieces, and roll it 
up hard in the Caul, roaſt or bake it as you like. 
Curt it into thin ſlices, and lay it in your Diſh, 


FAKE a piece of coarſe Beef, cover it with 
1 Water; when it has boil'd ſome time, take 

cout the Meat, beat it very well, and cut it in pieces 
do let out the Gravy; then put it in again, with a | 
bunch of Sweet-herbs, an Onion ſtuck with Cloves, 5 
a little Salt, ſome whole Pepper; let it ſtew, but 8 
not boil; when 'tis of a brown Colour 'tis enough; 
take it up, PRE it in an Earthen: Pot, and let it 

0 


8 = ſtand to cool; when 'tis cold ſcum off the Fat; it 
8 Will keep a Week, unleſs the Weather be very hat. 


If for a brown Fricaſy, put ſome Butter in your 
Frying-pan, and ſhake in a little Flower as it botls, 
and put in ſome Gravy, with a Glals of Clarer, 
and ſhake up the Fricaly in it: If for a white Fri- 
8 caly, then melt your Butter in the Gravy, with a 
[5 & little White-wine, a ſpoonful or two c Cream, and 
ide yolks of Eggs. A 


| ” JJV 
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An Amulet of Epos tho ſavoury Way. 


IARE a Dozen of Eggs, beat them very well, 
and ſeaſon them with Salt, and a little Pepper, 
there have your Frying-pan ready, with a good deal 
of freſn Butter in ir, and let it be throughly hot; 
then put in your Eggs, with four ſpoonfuls of ſtrong 
Gravy; and have ready Parſley, and a few Chieves 
cut, and throw them over it, and when *tis enough 
turn it; and when done diſh it, and ſqueeze Orange 
or Lemon over it. 5 hy er x 


U and waſh your Rabbets very well, ang 

'@ put them in a_Frying-pan, with a pound of 
Butter, an Onion ſtuck with Cloves, a bunch of 
Sweet- herbs, and ſome Salt; let it ſtew till tis 
enough; then beat up the yolks of ſix Eggs, with a 
_ Glaſs of White-wine, a little Parſley ſhred, a Nut- 

meg grated, and mix it by degrees with the Liquor 
in your Pan, and ſhake it till 'tis thick, and ſerve 
I up on Sippers. Garniſh che Diſh with ſliced 


4 Fricaly of Double Vibe. 


FA UT your Tripe in flices, two Inches long, and 
put it into a Stew-pan; put to it a quarter 
of a pound of Capers, as much Samphire ſhred, 
half a pint of ſtrong Broth, as much White-wine, 
a bunch of Sweet-herbs, a Lemon ſhred ſmall; Þ 

ſtew all theſe LOOP till 'tis tender; then take it 
off the Fire, and thicken up the Liquor with the 
yolks of three or four Eggs, a little Parſley boiled 
green and chopp'd, ſome grated Nutmeg and Salt; 
hake it well together. Serve it on Sippets. Gar- 
0 * re far 
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A Pricaſy of Ox-Palates. 


n A KE the Gravy thus: Take two pounds of 


Beef, cut it in little bits, and put it in a 
Sauce- pan, with a quart of Water, ſome Salt, ſome 
whole Pepper, an Onion, an Eſchalot or two, two 


or three Anchovies, a bit of Horſe-radiſh; let all 


theſe ſtew till 'tis a ſtrong Gravy; then ſtrain it 
out, and ſet it by; then have ten or twelve Ox- 


them, and cut them in ſquare pieces; then flay 


and draw two or three Chickens, and cut them be- 


tween every Joint, and ſeaſon them with a little 


Nutmeg, Salt, and ſhred Thyme, and put them in 
a Pan, and fry them with Butter; when they are 
half fry'd, then put in half your Gravy, and all 
your Palates, and let them ſtew together, and put 
2 the reſt of your Gravy into a Sauce-pan, and when 

it boils, thicken it up with the yolks of three or 


four Eggs, beaten with a Glaſs of White-wine, and 
a piece of Butter, and three or four ſpoonſuls of 


thick Cream; then pour all into your Pan, ſhake it 


well together, and diſh it up. Garniſh with pick- 


led Grapes. 
 AFricaſy of great Plaice or Flounders. 


UN your Knife all along upon the Bone on 

the back-fide of your Plaice, then raiſe the 
Fleſh on both ſides from the Head to the Tail, and 
take out the Bone clear; then cut your Plaice in 


ſix Collops, dry it very well from the Water, 
ſprinkle it with Salt, and flour it well, and fry ir 


in a very hot Pan of Beef. dripping, fo that it may 
be criſp; take it out of the Pan and keep it warm 
before the Fire; then make clean the Pan, and pur 
into it Oyſters and their Liquor, ſome White-wine, 
the Meat our of the Shell of a Crab or two. Mince 


half the. Oyſters, ſome grated Nutmeg, three An- 


4 cChavies. 


24 The Compleat Houſewife. 
chovies. Let all theſe ſtew up together; then put 
in half a pound of Butter, and put in your Plaice, 
and roſs them well together, and diſh them on 
Sippets, and pour the Sauce over them. - Garnith 
the Diſh with yolks of hard Eggs minced, and 
 fhced Lemon. After this manner do Salmon or 
any firm Fiſh. a 


A Craw-fſh Soop. 
Al eanſe your Craw-fiſh, and boil them in Wa- 


. : N ter, Salt and Spice, pull off their Feet and 3 
1 Lalls, and fry them; break the reſt of them in a 
1 Stone Mortar, ſeaſon them with ſavoury Spice and 
[| an Onion, hard Eggs, grated: Bread and Sweet- 
[1's herbs boiled in ſtrong Broth; ſtrain it, then put to 
* it ſcalded chopp'd Parſley and French Rolls, then put Þ 
= them therein with a few dried Muſhrooms; garniſh = 
1 the Diſh with {ſliced Lemon, and the Feet and Tails 4 
1 of the Craw-fiſh. A Lobſter Soop is done the ſame 
no Way. VÜALM T.. e 


20 boil Mullet, or any fort of Fiſp. 
4. 81 ALE your Fiſh, and waſh them, ſaving their 
wy Liver, or Tripes, Rowles, or Spawn; boil them 
#: in Water. that is ſeaſoned with Salt, White-wine 
1 | Vinegar, White-wine, a bunch of Sweet-herbs, a 
Mliced Lemon, one or two Onions, ſome Horle-xa- 
diſh; and when it boils up, put in your Fiſh, and 
4 | for Sauce, a pint of Oyſters with their Liquor, a 
. Lobſter bruiſed or minced, or Shrimps, ſome White- 
1 wine, two or three Anchovies, ſome large Mace, a 
Ni .  Guartered Nutmeg, a whole Onion. Let theſe have 
_ 2 boil up, and thicken it with Butter and the yolks # 

oa or three Eggs. Serve it on Sippets, and gar: | 
| | nil with Lemon. e is | 
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25 button Shrimps. 


K. E W a quart — Shrimps in f a pint of 
W hite-wine, a Nutmeg grated, and a good 
Per of Butter; When the Butter is melted, and 
they are hot through, beat the yolks of four Egg 
with a little W hite-wine, and pour it in, and ſhake 
ir well, till tis of the Thickneſs you like; then 


dich it on 1 and garniſh with. fliced 1 


nn | Ga 


To butter Cr ale on Lale, 5 01 1 


0 U R Crabs or Liodſiers beidg boiled and cold, 
take all the Meat out of the Shells and Body, 
break the Claws, and take out all their Meat, mince 


it ſmall, and put it all together, and add to it two 
or three ſpoonfuls of-Clarer, a very little Vinegar, 
a Nutmeg grated; then let it botl up till *ris the- 


rough hot; then put in ſome Butter melted, with 
ſome Anchovies and Gravy, and thicken up with 
the yolks of an Egg or two; and when 'tis ve 
hot, put it in n g Shell and 3 it witk 
Toaſts. | 


25 roo Lahe. : 


1 E. your Lubin ro the Spit nee baſte PER 
with Water and Salt till they look very red, 
and are enough; then baſte them with Butter and 
Salt, rake them up, and ſer little Diſhes. round with 
the Sauce, ſome your melted GO ſome ON 


Sauce. 
25 Paw. a Corp. 


A KE a — 1 Carp, and cut bim in the Neck | 
and Tail, and fave the Blood; then open 
tim in the Belly; take heed you do. not break 5 

_ Gal 


LT 


Bs © <#% * A , * 1 a, 
: . ; ; * * . 
” 1 8 Y f * | — 1 ; : 
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Gall, and put a little Vinegar into the Belly to 


waſh our all the Bloed; flir all the Blood with your 
Hand; then put your Carp into a Stew-pan; if 
you have two Carps, you may cut off one of their 
Heads an inch below the Gills, and ſlit the Body 
in two, and put it into your Stew-pan after you 
have rubbed them with Salt; but before you put 
-them in, your Liquor mutt boil; a quart of Clarer, 
or as much as will cover them, the Blood you 
faved, an Onion ſtuck with Cloves, a bunch of 
Sweet-herbs, ſome Gravy, three Anchovies, When 


this Liquor boils up, put in your Fiſh, and cover it 


cloſe, and let it ſtew up for about a quarter of an 
Hour; then turn it, and let it ſtew a little longer; 


then put your Carp in a Diſh, and beat up the 


pour your Sauce over it. Vour Milt, Spawn, and 
Rivets, muſt be laid on the top. Garniſh the Diſh 
with fried Smelts, Oyſters or Spitchcock Eel, Lemon 
and fried Parſley. / „„ 


AKE two Carps, ſcale and rub them well 

with Salt; then cut them in the Nape of the 
Neck and round the Tail, to make them bleed. 
Cup up the Belly, take out the Liver and Guts, and 
if you pleaſe to cut each Carp in three pieces, 
they will eat the firmer; then put them in a Stew- 
pan, with their Blood, a quart of Claret, a bunch 
of Sweet-herbs, an Onion, one or two Eſchalots, 
a Nutmeg, a few Cloves, Mace, whole Pepper; 


cover them cloſe, and let them ſtew till they be 


half enough; then turn them, and put in half a 
pound of freſh Butter, four Anchovies, the Liver 
and Guts, taking out the Gall, and let them ſtew 
till they are enough; then beat the yolks of five or 
fix Eggs, with a little Verjuice, and by degrees 
mix it with the Liquor the Carp was ſtewed in. 
Juſt give it a ſeald to thicken it; then put your 
Lo | | =; 4 Carp 
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Carp in 2 Diſh, and pour this over ie. Garniſh 
the Diſh with fliced Lemon, | 1 | 


| To collar Salmon, 


"FAKE a fide of Salmon, and cut off about 2 
1 handful off the Tail; waſh your large piece 


very well and dry it, with a Clothz then wath it 


over. with the yolks of Eggs; then make ſome 


# Forc'd-meat- with that you. cyt off the Tail; bur 


take off the Skin, and put to it 2 handful of par- 
boil'd Oyſters, a Tail or two of Lobſter, the yolks 
of three or four Eggs boil'd hard, fix Anchovies, 
a good handful of Sweet - herbs chop'd ſmall, a lit- 
tle Salt, Cloves, Mace, Nutmeg, Pepper, and 
grated Bread. Work all theſe together into a body 
with the yolks of Eggs, and lay it all over the 
fleſhy part, and a little more Pepper and Salt over 
the Salmon ;. ſo roll it up into a Collar, and bing it 


with broad Tape; then boil it in Water and Salt, 


and Vinegar, but let the Liquor boil firſt; then 
put in your Collars, and a bunch of Sweet-herbs, 
ſliced Ginger and Nutmeg; let it boil, but not 
too faſt; it will ask near two hours boiling, and 
when tis enough take it up; put it in your Sou- 
ſing-pan, and when the pickle is cold, put it to 
your Salmon, and let it ſtand in it till uſed; or 
otherwiſe you may pot it after it is bailed, and fill 


0 | it up with clarified Butter, as you pot Fowls ; that 
way will keep longeſt and beſt, e 


„„ a 1 
; 283 


N ? B57 . : 70 collar Veniſon. i 
FAE a Side of Veniſon, and bone it, and 


take away all the Sinews, and cut it into 


ſquare Collars, of what bigneſs you pleaſe: It will 
make two ar three Collars; lard it with fat clear 
Bacon, cut your Lards as big as the top of your 
Finger, and as long as your little Finger; then 
ſeaſon your Veniſon with Pepper, Salt, Cloves, 


Mace, 


28 The Compleat Houſewife.” 


Mace, and Nutmeg ; Roll up your Collars, and tye 
them cloſe with coarſe Tape; then put them into 
deep Pots; put Seaſoning at the bottom of the Pot, 

| and ſome freſh Butter, and three or four Bay-Leaves; 
i: then put in your Veniſon, and ſome Seaſoning and MA 
=: - Butter on the top, and over that ſome Beef-ſuet, 
3 : 
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finely ſhred, and beaten; then cover up your Pet 
with coarſe Paſte; they will ask four or five hours 
baking; then take them out of the Oven, and let 
it ſtand a little; then take out your Veniſon, and 
let it drain well from the Gravy. Take off all the 
Fat from the Gravy, and add more Butter to that 
9 Fat, and ſet it over a gentle Fire to clarify; then 
1 take it off, and let it ſtand a little, and ſcum it 
1 | well; then make your Pots clean,” or have Pots fit A 1 
Mi. for each Collar: put a little Seaſoning at the bot- 
tom, and ſome of your clarified Butter; then put 
in your Venifon, and fill up your Pots with clari» 
fied Butter; and be ſure your Butter be an Inch a- 
boye the Meat; and when 'tis through cold, 
tye it down with double Paper, and lay a Tile on 
the top; they will keep ſix or eight Months: Vou 
may, if you pleaſe, when you uſe a Pot, put the 

Pot in boiling Water a minute, and it will come 
whole out: Let it ſtand till *ris cold, and ſtick it 
round with Bay-leaves, and one ſprig on the top. | 


b, Neats-Tingwes. 


TAKE Neats-Tongues, and rub them very 
well with Salt and Water (Bay Salt is beſt;) 
then take pump- water, with a good deal of Salt- 
petre, and ſome white Salt, and ſome Cloves and 
Mace, and boil it well, and ſcum it, and when 'tis 
cold put your Tongues in, and let them lye in it 
His days; then waſh them out of that liquor, and 
put them in a Pot, and bake them with Bread till 
they are very tender; and when they are taken 
aut of the Oven, pull off their Skins, and put them 
in the Pot you intend to keep them in, and cover 


bs 
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them over with clarified Butter; They will keep | 
four or five Months. = 


9 To collar a Breaſt of Veal. 


AKE a Breaſt of Veal, and bone it, and waſh 
it, and dry it in a clean Cloth; then ſhred 
Thyme, Winter- ſavoury, and Parſley, very ſmall, 
and mix it with Salt, Pepper, Cloves, Mace, and 
Nutmeg; then ſtrew it on the inſide of your Meat, 
and roll it up hard beginning at the Neck end; 
tye it up with Tape, and put it in a Pot fit to boil 
it in, ſtanding upright: You muſt boil it in Water 
and Salt, and a bunch of Sweet-herbs; when tis 
boiled enough, take it off the Fire, and put it in 
an earthen Por, and when the liquor is cold pour it 
over it, or elſe boil Salt and Water ſtrong enough 
to bear an Egg; and when that is cold, pour it on 
your Veal: When you ſerve it to the Table, cut it 
in round ſlices. Garniſh with Laurel and Fennel. 


2 
: 


| Jo collar à Pig. 
NUT off the Head of your Pigs then cur the 


Body aſunder; bone it, and cut two Collars 
off each ſide; then lay it in Water to take out the 
Blood; then take Sage and Parſley, and ſhred them 
very ſmall, and mix them with Pepper, Salt, and 
Nutmeg, and ſtrew ſome on every ſide, or Collar, 
and roll it up, and tye it with coarſe Tape; ſo boil 
them in fair Water and Salt, till they are very ten- 
der: Put two or three Blades of Mace in the Ket- 

tle, and when they are enough, take them up, and 
lay them in ſomething to cool; ſtrain out ſome of 
the Liquor, and add to it ſome Vinegar and Salt, a 
little White-wine, and three or four Bay- leaves; 
give it a boil up, and when tis cold put it to the 
'Collars, and keep them for ule. 


To 
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TAKE a good Buttock of Beef, and cut out 

7 the Bone, and lay it flat, and flaſh it in ſe- 
veral places; then ſalt it well, and let it lie in the 
Salt three days; then take it out, and let it lie in 
running Water with a handful of Salt three days 
longer; then take it out, dry it with a Cloth, and 
ſeaſon it with Pepper, Salt, Nutmeg, Cloves, Mace, 
and two ounces of Salt-pette finely beaten z then 
_ ſhred two or three pounds of Beef- ſuet, and one 
pound in Lumps, and three pounds of Butter; put 
ſome in the bottom of the pot you bake it in; 
then put in your Beef and the reſt of the Butter 
and Suet on the top; cover your Pot over with 
coarſe Paſtez and ſet it in all Night with Houſe- 
hold-bread; in the Morning draw it, and pour off 
all the Fat into a Por, and drain out all the Gravy 
pull the Meat all to pieces, Fat and Lean, and 
work it into your Pots that you keep it in while it 
is hot, or it will not cloſe fo well; then cover it 
with the clear Fat you poured off; paper it when 

tis cold, it will keep good a Month or fix Weeks. 


To make artificial Veniſon. 


JD ONE a Rump of Beef, or a large Shoulder of 
g Mutton; then beat it with a Rolling- pin; 
ſeaſon it with Pepper and Nutmeg; when lay it 
twenty-four hours in Sheep's Blood ; then dry it 
with a Cloth, and ſeaſon it again with Pepper, 
Salr, and Spice: Put your Mear in the form of a 
Paſty, and bake it as a Veniſon-Paſty, and make 
a Gravy with the Bones, to put in when tis drawn 


out of the Oven. 
„„ a  *Protths 
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 Seatch- Colleps. 2, 


A K E the Skin from a Fillet of Veal, and cut 
it in thin Collops, hack and ſcorch them 


ich the back: of a Rui lard: half d them with 
= Bacon, and fry them with a little brown Butter; 


ZZ then take them out and pur them into another toſ- 
ſing Pan; then ſer the Pan they were fry'd in over 
= the Fire again, and waſh it out with a little ſtrong 


| 2 | Broth, rubbing it with your Ladle, then pour it to 
the Collops, do this to every panful till all are fri- 


ed; then ſtew and roſs them up with a pint of Oy- 
ſters, two Anchovies, two ſhiver'd Palates, Cock's- 
combs, Lamb- ſtones, and Sweet-breads, blanch'd 
and ſlie'd, ſavoury Balls, Onions, a faggot of 
Sweet herbs; thicken it with brown Butter, and 
e it with Lemons. 


| Chickens forc'd with eber 


ARD and truſs them; make a Forcin with 

Oyſters , Sweet-breads, Parſley, Truffles, 
Muthrooms and Onionsz chop theſe rogether and 
ſeaſon it; mix it with a piece of Butter and the 
yolk of an Egg; then'tie them at both ends and 
roaſt them; then make for them a Ragoo, and Sar. 
niſh them with ſliced Lemon. 


A Culf's Head baſp d. 


OUR Calf's-Head being ſlit and cleanſed, 
half boiled and cold, cut one Side into chin 
Pieces and fry it in Butter; then having a Toſſing- 
pan on the Stow with a Ragoo for made-diſhes, roſs 
4 up and ftew it together, and ſcotch s th other 
ſide croſs and croſs, flour, baſte, and boil ir. The 
Haſh being thickened with brown Butter, put it in 
the Diſh; lay over and about it fried Balls, and the 

Fun Qliced and larded with Bacon, D 
and 
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and 1 then fry the Batter of Egg, lliced v8 


Sweet-breads, carv'd Sippets and "Oyſters; lay in 
the Head, and place theſe on and about the Head; 
and garniſh it with fliced Orange and Lemon. 


$ 


q . mar Rageo of a Breaſt of Veal. 


piece, then cut the other part into ſmall pieces, 
brown it in Butter, then ſtew and toſs it up in 


your Ragoo for made- diſhes; thieken it with brown 
Butter; put then the Ragoo in the Diſh, lay on 
the ſquare piece dic'd, with Lemon, Sweet - breads, 1 
Sippets, and Bacon fry'd in the Batter of Eggs, and | 


8 it with ſliced Orange. 


2 recover 7 eniſon when it Aube 


AK E as much cold Water in a Tub as will 


cover it a handful over, and . in good ſtore 
of Salt, and let it lie three or 


Water and Salt, and let it lie as long as before; 


then have your Cruſt in readineſs, and take it out, 
it very well, and ſeaſon it with Pepper 
Do 
not uſe the Bones of your Veniſon for Gravy, but 


and dry 
and Salt pretty high, and put it in your Paſty. 


get freſh Beef or other Bones. 
How to Force a F ME 


AKE a good Fowl, kill, pull and draw it, 


then ſlit the Skin down the Back, and take 
off the Fleſh from the Bones, and mince it very 
ſmall, and mix it with one pound of Bcef-luer ſhred, 
and a pint of large Oyſters chopp'd, rwo Anchovies, 
an Eſchalot, a little 


* on che Bones again, and draw the Skin 


Yo NE a Breaſt of Veal, cut a handſome ſquare 


our hours; then 
take your Veniſon out, and let it lie in as much hor 


grated Bread, ſome Sweet- 
herbe; ſhred all theſe very well, and mix them, 
and make it up with yolks of Eggs; fo put all theſe 


Over 


8 
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over again; ſew up the Back, and put the Fowl in 
Ja Bladder; fo boil it an hour and a quarter; then 
ſtew ſome: more Oyſters in Gravy, and bruiſe in a 
little of your Forc'd-meat, and beat it up with , 
Z freſh Butter; put the Fowl in the middle; pour on | 
the Sauce, and garniſh with ſliced Lemon. 


To marinade a Leg of Lamb, 


TAKE a Leg of Lamb, cur it in pieces the 

K bigneſs of a Halt-crownz hack them with 

the back of a Knife; then take an Eſchalot, three 

or four Anchovies, ſome Cloves, Mace, Nutmeg, 

all beaten; put your Meat in a Diſh, and ſtre the 

Scaſoning over it, and put it in a Stew-pan, with 

as much White-wine as will cover it, and let it lie 

two hours; then pur it all together in a Frying: pan, 

and let it be half enough; then take it out and drain 
ir through a Colendar, faving the Liquor, and put 

to your Liquor a little Pepper and Salt, and halt a 

= pint of Gravy; dip your Meat in yolks of Eggs, and 

| fry it brown in Butter; thicken up your Sauce with 

= yolks of Eggs and Butter, and pour it in the diſh 
= with your Meat: Lay Sweet-breads and Forc'd- meat 
Balls over your Meat; dip them in Eggs, and fry 

them. Garniſh with Lemon. = 1 


15 To force a Leg of Veal, Mutton, or 
EL Lamb. | 


AKE out all the Meat, and leave the Skin 
: whole; then rake the Lean of it and make it 
into Forc*d-meat thus; To two pounds of your 
lean Meat, three pounds of Beef-ſuet; take away 
all skins from the Meat and Suet; then ſhred both 
very fine, and beat it with a Rolling-pin, till you 
know not the Meat from the Suet; then mix with 
it four ſpoonfuls of grated Bread, half an ounce of 
Cloves and Mace beaten, as much Pepper, _ 
5 TP "Silk, 
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Salt, a few Sweet-herbs ſhred ſmall; mix all theſe 
together with fix raw Eggs, and put it into the 
Kin again, and ſew it up. If you roaſt it, ſerve it 


with Anchovy-fauce; if you boil it, lay Colliflower 3 
Garniſh with Pickles, or 
ſtew Oyſters and put under it, with rere mene 4 


or French-beans under it. 


Balls, or Sauſages fried in Butter. 


7 ragoo a Breaff of 7 cal. 


ARD your Breaſt of Veal with Bacon; then 
half boil it in with Water and Salt, whole 
Pepper, and a bunch of Sweet-herbs; then take it 


herbs ſhred ſmall, and grated 


with Butter. Garniſh with Pickles, 


- 


To fry Oy "Y 


EAT og with a little Salt, grated Nutmeg, | 5 


and thicken it like thick Batter, with grated 
White Bread and fine Flour; then dip the Oyſters iſ 


m it, and fry them brown with . 


B cef  A-la-mode. 


AKE a 
with great Lard, rolld up in ſavoury Spice, 
and Sweet- herbs; put it in a great Sauce- pan, and | 


cover it cloſe, and ſet it in the Oven all N . 
This is fit to eat cold. 


A Gooſe, Turkey, or Leg of M. 8885 
Alu- daube. 
ARD it with Bacon, and half roaſt it, chen| 


take it off the Spit, and put it in as fmall a 
7 Poly 


3 8 


good Buttock of Beef, nterlarded 
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. out, and duſt it with ſome grated Bread, Sweet- 

Nurincy and Salt, all 
mixed together; "then broil it on both fades, and J 
make a Sauce of Anchovies and Gravy thickned vp | 3 
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Pot as will boil it, put to it a quart of White-wine, 
ſtrong Broth, a pint of Vinegar, whole Spice, Bay- 
leaves, Sweet-marjoram, Winter- ſavory, and green 
Onions. When it is ready, lay it in the Diſh, make 
Sauce with ſome of the Liquor, Muſhrooms, dic'd 
Lemon, two or three Anchoyies thicken it with 
brown Butter, and garniſh it with ſliced Lemon. 


A Leg of Mutton Ala royal 


AR D your Mutton and ſlices of Veal with 
Bacon roll'd in Spice and Sweet-herbs, then, 
bringing them to a brown with melted Lard, boil 
the Leg of Mutton in ſtrong Broth, with all ſort 
of Sweet-herbs, and an Onion ſtuck with Cloves; 
when it is ready lay it on the Diſh, lay round the 
Collops; then pour on it a Ragoo, and garniſh with 
Lemon and Orange. 8 il es 


A Brown Fricaſy of Chickens or Rabbets. 


U them in pieces, and fry them in Butter, 
( then having ready hot a pint of Gravy, a 
little Claret, and White- wine, and ſtrong: Broth, 
two Anchovies, two ſhiver'd Palates, a Faggot of 
Sweet-herbs, ſavoury Balls and Spice, thicken it 
with brown Butter, and ſqueeze on it a Lemon. 


4 White Fricaſy of the ſame. 


EY them in pieces, and waſh them from the 
Blood, and fry them on a ſoft Fire, then put 
them in a Toſſing- pan, with a little ſtrong Broth; 
ſeaſon them, and toſs them up with Muſhrooms and 

= Oyfters; when almoſt enough, put to them a pint 

| of Cream, and thicken it with a bit of Butter roll'd 
up in Flour. 1 hn. 


J 7 6 iS pil <1 A Fricaß 
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A Fricaſy of Lamb. 


r an hind quarter of Lamb into thin ſlices, 

4 ſeaſon it with ſavoury Spices, Sweet-herbs, 

and a Shallot ; then fry them, and roſs them up in 

ſtrong Broth, W hire-wine, Oyſters, Balls and Pa- 

lates, a little brown Butter to thicken it, or a bit of 
Beier old upan Flor ð 5, 


Sauce for a Woodcock. 


AKE a very little Claret, ſome. good Gravy, i 
a blade of Mace, ſome whole Pepper and 
Eichalot ; let theſe ſtew a little, then thicken it up 
N with Butter; roaſt the Guts in the Woodcock, and 
| i let them run on Sippets, or a Toaſt of white Bread, 
Wo and lay it under your Woodcock, and pour the | 
| Sauce in the Diſh. 1 i 


5 Jo fry Cucumbers for Mutton Sauce. 


| OU muſt brown ſome Butter in a Pan, and 
.= | cut the Cucumbers in thin ſlices; drain them 
| from the Water, then fling them into the Pan, and 
15 when they are fried brown, put in a little Pepper | 
' of and Salt, a bit of an Onion and Gravy, and let 
= them ſtew together, and ſqueeze in ſome Juice of 
i 5 Lemon; ſhake them well, and put them unde! 
| TN ms 8 : 


70 haſh roafted Mutton. | 
i ARE your Mutton half roaſted, and cut it 
| 


| in pieces as big as a Half-crown ; then pur | 

imo your Sauce-pan half a pint of Clarer, as much 

"Wl {ftrong Broth or Gravy, (or Water, if you have not 

5 = the other,) one Anchovy, an Eſchalot, a little 

= whole Pepper, ſome Nutmeg fliced, Salt to your 

| alte; ſome Oyſter-liquor,. a pint of Oyſters: Let | 
| theſe 


cas XAccc Mr. — 8 1 —— — 1 P a ". Y 
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Z rheſe ſtew a little; then put in the Meat, and a few. 
XZ Capers and Samphire ſhred ; when 'tis hot through, 
= thicken it up with a piece of freſh Butter rolled in 


XZ Flour. Dry Sippets and lay in your Diſh, and pour 
your Meat on them. Garmiſh with Lemon. | 


' To make a ſavoury Diſh of Veal. 


U large Collops out of a Leg of Veal; ſpread 


them abroad on a Dreſſer; hack them with 


the back of a Knife, and dip them in the yolks of 
Eggs, and ſeaſon them with Gloves, Mace, Nut- 


meg, Salt, Pepper; then make Forc'd- meat with 


XZ ſome of your Veal, and Beef-ſuer, and Oyſters chopt, 
Sweet-herbs ſhred fine, and the aforeſaid Spice, and 


ſtrew all theſe over your Collops; roll and rye them 


up, and put them on- Skewers, and tye them to a 


pit, and roaſt them; and to the reſt of your Forc'd- 


1 


in Balls, and fry them, and put them in the Diſh with 
your Meat when roaſted, and make the Sauce with 
= ttrong Broth, an Anchovy, and an Eſchalot, and a 
little White- wine and Spice; let it ſtew, and thicken 


it up with Butter. 


0 dreſs a Neck of Mutton, 


TAKE the beſt End of a Neck of Mutton, and 
cut it into Stakes, and beat them with a 


KRolling- pin; then ſtrew ſome Salt on them, and 
hay them in a F rying- pan, and hold the Pan over a 


ſoft Fire, that may not burn them; turn them as 


they heat, and there will be Gravy enough to fry 
them in till they are half enough; then put to 


them Broth made thus: Take the Scrag- End of 
the Mutton, break it in pieces, and put it in a 


3 Pipkin with three pints of Water, an Onion, ſome _ 
alt, and when it firſt boils, ſcum it very well, and 
cover ir, and let it boil an Hour; then pur to it 


half a pint of White-wine, a ſpoonful of Vinegar, 
| | D 3 e a Nut- 
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tis very good cold. Cut it in N ve. collar'd | 
| Beef. 7 


- bake it all Night; then take it out hot, and tye it 


a Nutmeg quarter'd, a little Pepper, a bunch of | Y 
Sweet-herbsz ſo cover it again, and let it boil till ir 
comes to a pint z then ſtrain it through a Hair-Sieve, 
and put this Liquor in the Frying-pany and let it fry 
together till it is enough; then put in a good piece 
of Butter, ſhake it togerher, and Renee | i Gar- W 
niſn with Pic kles. 8 E | 
To collar a Breaft of: Mutton. ITO 4 

AKE a large Breaſt of Murton, take off the | $ 
Red Skin, the Bones, and Griſles; then 

rate white Bread, a little Cloves, Mace, Salt and 1 
ge ; the yolks 'of three hard Eggs bruiſed ſmall, 3 
and a little Lemon-Peel ſhred fine; make your BZ 
Meat even and flat, and ſtrew your Seaſoning over 
it, with four or five Anchovies waſh'd and bon'd; 
then roll your Mear'like a Collar, and bind it with 3 
coarſe Tape, and bake, boil, or roaſt it: Cut it into 
three or four Pieces, and dimm it with ſtrong Gravy : 


Sauce thicken'd with Butter: You may try Oy- 2 
ſters and Forc'd-meat Balls on it, if you pleaſe; 


- 


5 
1 


79 collar Beef. - 


AY your Flank of Beef in Ela Bre gt 
or ten Days; then dry it in a Cloth, and, 
take out all the Leather and the Skin; ſcorch it 7 
croſs and croſs, ſeaſon it with ſavoury Spice, two 
or three Anchovies, an handful or two 5 Thyme, 
Sweet · marjoram, Winter- ſavory, and Onions; ſtrew 
it on the Meat, and roll it in a hard Collar in a. 
Cloth; ſew it cloſe, and tye it at both ends, and] 
put it in a Collar- Cloth, with a pint of Claret, and 

Cochineel, and two quarts of Pump- Water, and 


cloſe at both es 3 then fer it els ac one adds” and 
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put a Weight upon it, and let it ſtand rill *ris cold; 
then take it out of the Cloth and Ry it . 


To collar 2 9. 


ILIT the Pig down the Back, take out all the 
bones, waſh the Blood in three or four Waters, 
wipe it dry, and ſeaſon it with ſavoury Spice, 
Thyme, Parſley, and Salt, and roll it in a hard 
Collar; rye it cloſe in a dry Cloth, and boil it with 
the bones in three pints of Water, a handful of 
Salt, a quart of Vinegar, a Faggot of Sweet-herbs, 
whole Spice, a penny-worth of [{ing-glaſs; when it 
is boil'd render, take it off; and when cold, take it 
out of the Cloth, and keep i it in this Pickle. 


T pot a Swan. 


ONE N skin your Swhn, and beat the blech 
in a Mortar, taking out the Strings as you 
beat it; then take ſome clear fat Bacon, and beat 
with the Swan, and when 'tis of a light fleſh Co- 
lour, there is Bacon enough in it; and when tis 
beaten till *ris like Dough, tis enough; then ſeaſon 
it with Pepper, Salt, Cloves, Mace, and Nutmeg, 
all beaten fine; mix it well with your F leſh, and 
give it a beat or two all together; then put it in an 
Earthen Pot, with a little Claret and fair Water, 
and at the top two pounds of freſh Butter ſpread 
over it; cover it with coarſe Paſte, and bake it with 
Bread; then turn it out into a Diſh, and ſqueeze it 
gently to get out the Moiſture; then put it in a Pat 
fit for it; and when 'tis cold, cover it over with 
clariſied Butter; the next day paper it up. In this 
manner you may do Goole, Duck, or Beef, or Hare's 


Fleſh. | 
To dreſs a Hare. 


LEA your Hare, and lard it with Bacon; 
take the Liver, give it on? boil then bruiſe 


D 4 ” ir 
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it fmall, and mix with it ſome Marrow, or a quarter 
of a pound of Beef-ſuct ſhred very fine, two Ancho- 
vies chopp'd ſmall, ſome Sweet-herbs ſhred very 
ſmall, fome grated Bread, a Nutmeg grated, ſome 
Salt, a little bit of Eſchalot cut fine; mix theſe to- 
gether with the yolks of two or three Eggs; then 
work it up in a good piece of Butter; flour it, and 
when your Hare 1s ſpitted, lay this Pudding in the 
Belly, and ſew it up, and lay it to the Fire; put a 
Diſh under, to receive what comes from the Hare 
baſte it well with Butter, and when 'cis enough, put 
in the Diſh with it a Sauce made with ſtrong Broth, 
the Gravy of your Hare, the Fat being taken off, 
ſome Claret; boil theſe up, and thicken it with But- 
ter. When the Hare is cut up, mix ſome of the 
Pudding with your Sauce. Garniſh the Diſh with 
fliced Lemon. J 1 
Some, inſtead of a Pudding in the Belly, roaſt 
a piece of Bacon, and ſome Thyme; and- for Sauce, 
have melted Butter and Thyme mix'd with what 
comes from the Hare. 1 


To make Weſtphalia Bacon. 1 
© AMAKE a Pickle as followeth : Take a gallon I 


of Pump-water, a quarter. of a peck of 
Bay-ſalt, as much White-ſalr, a pound of Petre- 
ſalt, and a quarter of a pound of Salt-petre, a 
pound of coarſe Sugar, and an ounce of Socho tied 
up in a Rag: boil all theſe together very well, and 
ler it ſtand till 'tis cold; then put in the Pork, 
and let it lye in this Pickle a fortnight ; then take it 
out and dry it over Saw-duſt. This Pickle will do 
Tongues, but you mutt firſt let the Tongues lye 
fix or eight hours in Pump- water, to take out the i 
Slimineſs; and when they have lain in the Pickle, 8 
dry them as your Pork, f 
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Toft end ya Hom f Bam. 


E AKE Engliſh Bay- ſalt, and put it in a Veſſel 
I of Water ſuitable to the quantity of Hams you 
do; make your Pickle ſtrong enough to bear an Egg 
with your Bay- ſalt; then boil and ſcum it very well; 
then let the Pickle be thoroughly cold, and put into 
it ſo much Red - ſaunders as will make it of the co- 
our of Claret; then let your Pickle ſtand three days 
before you put your Hams into it. The Hams muſt 
lie in the Pickle three Weeks; then carefully dry 
them where Wood is burnt. L bl 1 


To dry Tongues. 


AKE to every-two Ounces of Salt-petre a 
pint of Petre-falr, and rub it well, after it 
is finely beaten, over your Tongue, and then beat 
a pint of Bay-falr, and rub that on over it, and 
every three days turn it; and when it has lain nine 
or ten days, hang it in Wood- ſmoke to dry. Do a 
Z Hog's- Head this way. For a Ham of Pork or Mut- 
ton have a quart of Bay-falr, half a pound of Petre- 
falt, a quarter of a pound of Salr-petre, a quarter of 
a pound of brown Sugar, all beaten very fine, mix'd 
together, and rubbed well over it; let it lie a fort- 
night; turn it often, and then hang it up a day to 
drain, and dry it in Wood Smoke. 8 


Db alt Hams or Tongues, 


TAKE three or four Gallons of Water, put to 

| it four pounds of Bay-ſalt, four pounds of 
W hite-falr, a pound of Perre-falr, a quarter of a 
pound of Salt- petre, two ounces of Prunella-falt, a a 
pound of brown Sugar; let it boil a quarter of an 
hour; ſcum it well, and when it is cold ſever it 
from the bottom into the Veſſel you keep it iu. 


Let 


= 
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Let Hams lie in this Pickle four or five Weeks. 
A Clod of Dutch-Beef as long. e 
Tongues a Fortnight. 
Collar'd Beet eight 2 ten Days. 
* them in a Stove, or with Wood i in a a Chim- 


* DT nale Dutch-Beef. | 


AKE the lean. part of a Buttock of Beef 

raw; rub it well with brown Sugar all over, 
and let it lie in a Pan or Tray two or three Hours, 
turning it three or four times; then ſalt it well 
with common Salt and Salt-petre, and let it lie a 
fortnight, turning it every Day; then roll it ve 
ſtrait in a coarſe Cloth, and put it in a Cheeſe- 
preſs a day and a night, and hang it to dry in a 
Chimney. When you boil it, you muſt put it in 
a Cloth: Wes 4 tis Ae it n St out hicers 
as Dutch-Beet. 


7 dry 1 70 cut out. in Shivers as. 


 Dutch-Beef. 

TAKE, a middling Leg of Mutton, then take 

half a pound of brown, Sugar, and. rub it 
hard all over your Mutton, and let it lie twenty-four 
hours; then take an ounce. and half of Salt-perre, 
and mix it with a pound of common Salt, and rub 
that all over the Mutton every other day, till 'tis all 
on, and let it lie nine days longer; keep the Place 
free from Brine, then hang it up to dry three days, 
then ſmoak it in a Chimiey where Wood is burnt, 
the fire muſt not be too hot, a fortnight will dry it: 


Boil it like other Hams, and when tis cold, cut it 
out in Shivers like Dutch-Beef. 
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75 dry a Leg of Mutton 1. Pork. 


AKE a large Leg of "Mutton, and beat it 
down Hattiſh with a Cleaver, to make it like 


, 
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Meſtphalia Ham; then take ſix Penny- worth of Salt- 
petre, and beat it fine, and rub it all over your 
Mutton, and let it lie all Night; then make a 
Pickle with Bay- ſalt and Pump- water, ſtrong e- 
nough to bear an Egg, and put your Mutton into 
it, and let it lie ten days; then take it out, and han 
it in a Chimney where Wood is burnt, till 'tis tho- 
rough dry, which will be about three Weeks. Boil 
it with Hay, till 'tis very tender; do it in cool Wer 
ther, or it will not keep well. 


To falt Bacon. 


UT your Flitches of Bacon very ſmooth, make 
no holes in at: To about threeſcore pounds of 
Bacon, ten pounds of Salt; dry your Salt very well, 
and make 4t hot, then rub it hard over the Out ſide, 
or skinny part, but on the Inſide lay it all over, 
without rubbing, only lightly on, about half an inch 
thick. Let it lie on a flat Board, that the Brine 
may run from it, nine days; then mix with a quart 
of hot Salt, four penny-worth of Salt-petre, and 
fſtrew it all over your Bacon; then heat the reſt 
of your Salt, and put over it, and let it lie nine 
Days longer; then hang it up a day, and put it 
in a Chimney where Wood is burnt, and there 
let it hang three Weeks or more, as you fee oc- 


To pot Salmon. 


OCAL E and chine your Salmon down the back, 
and dry it well, and cut it as near the ſhape 
of your Pot as you can; two Nutmegs, near an 
dunce of Cloves and Mace, half an ounce of white 
Pepper, about an ounce of Salt; take out all the 
Bones, and cut off the Joll below the Fins; cut off 
the Tail; ſeaſon the ſcaly ſide firſt; and lay that 

at the bottom of the Pot; then rub the Seaſonin 
on the other ſide; cover it with i it 
77 and 
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ſtand all night; it muſt be bur double, and the ſcaly 

fide top and bottom; put Butter on the bottom and 
top; cover the Pot with ſome ſtiff coarſe Paſte; 
three Hours if *tis a large Fiſh, if not, two Hours 
will bake it. When it comes out of the Oven, let 
it ſtand half an hour; then uncover it, and raiſe it 
up at one end that the Gravy may run out; then put 
a Trencher and a Weight on it, to preſs out the 
Gravy; melt the Butter that came from it, but let 
no Gravy be in it; let the Butter boil up, and add 
more Butter to it, if there be occaſion. Scum it, 
and fill the Pot with the clear Butter; when ' tis 
cold, paper it up. | | Hee 


To flew Pigeons. 


- QQEaſon your Pigeons with Pepper, Salt, Cloves 
LJ and Mace, and ſome Sweet-herbs; wrap this 
Seaſoning up in a bit of Butter, and put it in their 
Bellies; then tie up the Neck and Vent, and half 
roaſt them; then put them in a Stew- pan, with a 
quart of good Gravy, a little White- wine, ſome 
pickled Muſhrooms, a few Pepper-corns, three or 
four blades of Mace, a bit of Lemon- peel, a bunch 
of Sweet-herbs, a bit of Onion, ſome, Oyſter- 
pickle: Let them ſtew till they are enough; then 
thicken it ap with Butter and yolks of Eggs. 

Garniſh with Lemon. Do Ducks the ſame way. 
You may put Forc'd-meat in their Bellies, or ſhred 
Thyme wrapp'd up in Butter. Put Forc'd-meat 
Balls in both. 


To fricaſy a Pig. 


T TALF roaſt your Pig; then take it up, and 
; take off the Coat, and pull the Meat in 
flakes from the Bones, and pur it in a Stew-pan, 
with ſome ſtrong Broth, ſome White-wine, a little 
"Vinegar, an Onion ſtuck with Cloves, ſame Mace, 
a bunch of Sweet-herbs, and ſome Salt, and Le- 
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mon- peel; when 'tis almoſt done; take our the 


Onion, Herbs, and Lemon- peel, and put in ſome 
Muſhrooms, and thicken it with Cream and Eggs. 


23 The Head muſt be roaſted whole, and ſet in the 


middle, and the Fricaſy round it. Garniſh. with 


To flew Cod. 


r your Cod in thin flices, and lay them 
one by one in the bottom of a Diſh ; put in 


3 | a pint of White-wine, half a pound of Butter, 
3 ſome Oyfters and their Liquor, two or three blades 
of Mace, a few Crumbs of Bread, ſome Pepper 


and Salt, and let it ſtew till *tis enough. Garniſh 
the Diſh with Lemon. | 


To make Sheen 


AKE fine, long, and ſlender Skewers; then 


cut Veal Sweet-breads into pieces like Dice, 
and ſome fine Bacon into thin ſquare bits; ſo ſeaſon 
them with Forc'd- meat, and then ſpit them on the 
Skewers, a bit of Sweet-bread, and a bit of Bacon, 
till all is on; roaſt them, and lay them round a Fri- 
eaſy of Sheep's-Tongues. 


To pot Hare. 


3 5 K E three pounds of the pure Fleſh of 


1 Hare, and a pound and half of the clear Far 
of Pork or Bacon, and bear them in a Mortar, till 
you cannot diſtinguiſh each from the other; then 


ſeaſon it with Pepper, Salt, a large Nutmeg, a 


large handful of Sweet-herbs, as Sweert-marjoram., 
Thyme, and a double quantity of Parſley, ſhred 
all very fine, and mix it with the Seaſoning, and 
bear it all together, till all is very well mingled; 
then put it into a Pot, and lay it lower in the mid- 
dle than the ſides, and paſte it up; two hours will 
bake it: When it comes out of the Oven, have 

| chrity'd 
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clarify'd Butter ready; fill the Pot an inch above the 
Meat while it is hot; when 'tis cold, paper it up, | 
fo keep it; which you may do three or — Months 
before *ris cut: The Fat of Pork is much better than 
the Fat of Bacon. 8 1 


6 To make a Bisk of Pigeons. 5 


AK E twelve Pigeons, fill the Bellies with 

Forc'd- meat, and half roaſt them, or half 
boil them in ſtrong Broth; then have ſlices of French 
Bread, toafted hard, and ſtew'd in ſtrong Broth, 
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and have in readineſs ſome Lamb - ſtones, and 
Sweet-breads, and Palates, they being firft boil'd 
tender; then ftew them with your Pigeons in your 
{ſtrong Broth ; add Balls of Forc'd-meat firſt ſtew'd i 
or fry'd; lay your Pigeons in a Diſh; lay on them 
thin flices of grill'd Bacon, and your other Ingre- 
dients, and pour in your ſtrong Broth, and garniſh 
with Lemon. You may leave out the Sweet- 
breads, and Palates, and Lamb-ftones, and put in 
ſcalded Herbs, as for Soops, and Turnips half boiled, 
and cut like Dice, and fry'd brown, and fo ſerve it 
like a Soop, and bur fix Pigeons. 


To do Pigeons in Jelly. 


4 TAKE a Knuckle of Veal, and a good piece 
of Iſing- glaſs, and make a ſtrong Jelly; ſea- 

fon it with Mace, white Pepper, Salt, Bay- leaves, 
Lemon - peel: Then truſs your Pigeons as for 
_ boiling, and boil them in the Jelly; when they 
are cold, put them in the Diſh you ſerve them in; 
then add the juice of a Lemon to your Jelly, and 
clarify it with the whites of Eggs, and run it 
through a Jelly-bag into a Pan, and keep it rill 'ris 
cold: With a Spoon lay it in Heaps, on and be- 
tween your Pigeons. Garniſh with ſliced Lemon | 
and Bay-leaves, 1 
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To make a Polbe. 


ARE a pint of Rice, boil it in as much Wa- 
I ter as will cover it; when your Rice is half 


XX boiled, put in your Fow], with a ſmall Onion, a 
blade or two of Mace, ſome whole Pepper, and 

XZ ſome Salt; when *tis enough, put the Fowl in the 
Diſh, and pour the Rice over it. 

ix To flew Cucumbers. 
1 ARE twelve Cucumbers, and ſlice them as for 
| 28 


| eating, and put them to drain, and then lay | 
them in a coarſe Cloth till they are dry; flour : 
them, and fry them brown in Butter; then put to 
them ſome Gravy, a little Claret, ſome Pepper, 
Cloves and Mace, and let them ſtew a little; then 
roll a bit of Butter in flour, and toſs them up; put 
them under Mutton or Lamb roaſted. 


To pot Gooſe and Turkey. 


ARE a fat Goofe, and a fat Turkey; cut 
them down the Rump, and take out all the 
Bones; lay them flat, open and ſeaſon them very well 
with white Pepper, Nutmeg and Salt, allowing 
three Nutmegs, with the like proportion of Pep- 
per, and as much Salt as both the Spices; when 
» WH you have ſcaſon'd them all over, let your Turkey 


7 

r be within the Gooſe, and keep them in Seaſon two 
Nights and a Day; then roll them up as collar'd 
Beet, very tight, and as ſhort as you can, and bind 
dit very faſt with ſtrong Tape. Bake it in a long 
Pot, with good ſtore of Butter, till *ris very tender, 
is as you may feel by the End; let it lie in the hot 
Liquor an hour, then take it out, and let it ſtand 
n WW till next day; then unbind it, and place it in your 
bot, and melt Butter, and pour over it. Keep it 
tor ute, and flice it out thin. OT, 
0 | L „ . 
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To make a Fricaſy of Eggs. 


FJ OIL your Eggs hard, and take out a good ma- 
ny of the yolks whole, then cut the reſt in 
uarters, yolks and whites together. Set on ſome 
ravy, with a little ſhred Thyme and Parſley in it, 
give it a boil or two; then put in your Eggs, with 
a little grated Nutmeg; ſhake it up with a bit of 
Butter, till it be as thick as another Fricaſy; then 


fry Artichoke Bottoms in thin ſlices, and ſerve it up. 


Garniſh with Eggs ſhred ſmall. 


Another Fricaſy of Eggs. in 


OIL fix Eggs hard; ſlice them in round lices 
then ſtew ſome Morells in W hite-wine, with 
an Eſchalot, two Anchovies, a little Thyme, and a 
few Oyſters or Cockles, and Salt to your Taſte; 
when they have ſtewed well together, put in your 
Eggs, and a bit of Butter; toſs them together till 
"tis thick, and then ſerve it up. : 5 


To make Force d- meat. 
AKE a piece of a Leg of Veal, the lean part, 


and ſome lean Bacon; mince them very fine, 
and add a double quantity of Suet; put it all in a 
Marble Mortar; beat it well, ſprinkle it with a little 
Water in the beating; ſeaſon it with Pepper, Salt, 
and a little Cloves and Mace, to your Taſte; ſhred 
Spinnage very fine, if you would have it look green, 
or elſe without; make it up as you uſe it, with an 
Egg or two, and roll it in long or round Balls. 


To keep Smelts in Jelly. ; 


AK E Smelts alive, if you can get them; 

chuſe out the firmeſt without Spawn; ſer | 
them a boiling in a gallon of Water, a pint of Wine 
= Vinegar, | 


5 — 
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Vvinegar, two handfuls of Salt, and a bunch of 


Sweet-herbs, and Lemon- peel; let them boil three 


or four Walms, and take them up before they break. 
The Jelly make thus: Take a quart of the Liquor, 
and a quart of Vinegar, and a quart of White-Wine, 
one ounce of Iſing-glaſs, ſome Cloves, Mace, fliced 
Ginger, whole Pepper, Salt; boil theſe over a 


entle Fire, till a third part be conſumed, and the 


ä 2 Iſing-glaſs be melted; then ſet it by till almoſt 
cold: Lay your Smelts in a China Plate, one by 
one; then pour it on your Smelts; {et it in a cool 


place; it will jelly by next Day. 


r 


9298 


7⁰ flew a Turkey. 


TAKE a fine young Turkey, kill'd, pall'd, and 
1 drawn; fill the skin on the breaſt with Forc'd- 
meat, and lard it on the ſides with Bacon: Put into 
Wthe Belly half an Eſchalot, and two Anchovies, and a 
little Thyme ſhred ſmall; brown it in a Pan, with 
a little Butter; when 'tis very brown, put it in 2 
WStew-pan, with ſtrong Gravy, ſome White-wine, 
or Claret, two or three Anchovies, ſome Mace, 
Sweet-herbs, a little Pepper, and let it ſtew till ris 
thoroughly enough; then thicken the Liquor with 
utter and Eggs; fry ſome French Loaves dipp'd in 
Cream, after the Top and the Crumb is taken out; 
then fill them with ſtew'd Oyſters, or Shrimps, or 
WCockles, and with rhem garniſh the Diſh, or with 
lliced Lemon. A Hen, Goole, or Duck, does well 
this Way. - 


To bake a Run of Beef. 


| BN E a Rump of Beef, beat it very well with 


a Rolling- pin; cut off the Sinew, and lard it 


ich large pieces of Bacon; roll your Lards in 
Peaſoning, which is Pepper, Salt, and Cloves. Lard 
wart the Meat, thac it may cut handſomely, 
ben ſeaſon it all over the Meat with Pepper and 


E Wl Salt 
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| herbs; cover the top of the Pot with coarſe Paſte; 


Salt pretty thick; then tie it with Packthread crof 
and croſs, and put the top under the bottom, and 
tie it up tight, and put it in an earthen Pot; 
break all the Bones, and put in the Sides and over, 
ro keep it faſt that it cannot ſtir; then put in half 
2 pound of Butter, and ſome Bay-leaves, and 
whole Pepper, an Efchalot or two, and ſome Sweet- 


put it in the Oven, and let it ſtand eight hours. 
Serve it up with its own Liquor, and ſome dried 


Sippets. 
j To make Y eal-Cutlets. 


UT your Veal Steaks thin; hack them, and 

4 ſeaſon them with Pepper and Salt, and Sweet- F 
herbs; waſh them over with Egg, and ftrew over 
them ſome Forc'd-meat; put two Steaks together, 
and lard them with Bacon; waſh them over with 
melted Butter, and wrap them in white Papers 
| butrer'd. Roaſt them on a Lark-ſpit, or bake them; 
when they are enough, unpaper them, and ſerve 
them with good Gravy and ſliced Lemon. 


To dreſs a Calf"'s Head. 


CAL the Hair off, and take out the Bones; 
then have in readineſs Palates boiled tender, 
yolks of hard Eggs, Oyſters ſcalded, and Forc'd- 
meat; ſtuff all this into your Head, and ſew it up 
cloſe in a Cloth; boil it three hours; make a ſtrong 
Gravy for Sauce, and garnifh with fried Bacon. 


e 
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Zo make a Pulpatoon of Pigeons. WR; 
AKE Muſhrooms, Palates, Oyſters, Swect- 2 


breads, and fry them in Butter; then put 
all theſe into a ftrong Gravy; give them a heat 
over the fire, and thicken up with an Egg and a 
bir of Butter; then half roaſt ſix or eight Pigeons, 
and lay them in a Cruſt of Forc'd-meat as fol- 
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| lows: ſcrape a pound of Veal, and two pounds of 
Marrow, and beat it together in a ſtone Mortar, 
after 'tis ſhred very fine; then ſeaſon it with Salt, 
pepper, Spice, and put in hard Eggs, Anchovies 
and Oyſters; beat all together, and make the lid 
and fides of your Pye of it; firſt lay a thin Cruſt 
into your Pattipan; then put on your Forc'd- meat; 
then lay an exceeding thin Cruſt over them; then 
pat in your Pigeons and other Ingredients, with a 
little Butter on the top. Bake it two hours. 


To pot Muſhrooms. 


AKE of the beſt Muſhrooms, and rub them 
d, 1 with a woollen Cloth; thoſe that will not 
. rub, peel and take out the Gills, and throw them 
h into Water as you do them; when they are all 
done, wipe them dry, and put them in a Sauce- 
pan, with a handful of Salt and a piece of Butter, 
and ſtew them till they are enough, ſhaking them 
often for fear of burning; then drain them from 
their Liquor, and when they are cold, wipe them 
dry, and lay them in a Pot, one by one, as cloſe as 
you can, till your Pot be full; then clarify But- 
ter; let it ſtand 'till it is almoſt cold, and pour it 
into your Muſhrooms. When cold, cover them 
cloſe in your Pot. When you uſe them, wipe them 
clean from the Butter, and ſtew them in Gravy 
vg | thicken'd, as when freſh. 


_ To bake Herrings. 


; AKE thirty Herrings, ſcale them, cut off 
et- their Heads, and pull out their Roes, and 
but waſh them very clean, and lay them to drain four or 
en f five hours, and roll them in a dry Cloth; ſeaſon 
Ja them with Pepper and Salt, and lay them in m_ 
ns, Veniſon Pot ar full length; when you have la 
fol- one row, ſhred a large Onion very ſmall, and mix 

With it a little Cloves, Mace and Ginger cut ſmall, 

%% oe 4a and 
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and ſtrew it all over the Herrings; and then another | 
Row of Herrings and Seaſoning, and ſo do till all 
is in the Pot; let it ſtand feaſon'd an hour before 
*tis put in the Oven; then put in a quart of Cla- 
ret, and tie it over with Paper, and bake it with 
Houſhold-bread. © Tor = 


| To ale o Sep 


AK E twelve pounds of Beef, a Scrag of Mut- 

ton, and Knuckle of Veal; it muſt be Neck- 
beef, and the Sticking- piece; put your Beet in a 
Sauce-pan, and half fry it with a bit of Butter; 
then pur all in a Pot, with nine quarts of Water, 
a good handful of Salt, a piece of Bacon: boil and 
ſcum it; then ſeaſon it; three Onions ſtuck with 
Cloves, whole Pepper, Jamaica- Pepper, and a bunch 
of Sweet-herbs; let it boil five or ſix hours, cloſe i 
covered; then ſtrain it out, and put it in your diſh, 
with ſtewed Herbs and toaſted Bread. iy = 


| To make Muſhroom Liquor and . 


AKE a peck of Mufhrooms, waſh and rub 

them clean with a piece of Flannel, cutting 
out all the Gills, but not peeling off the Skins; 
put to them ſixteen Blades of Mace, four Cloves, 
fix Bay- leaves, twice as much beaten Pepper as 
will lie on a Half- crown, a handful of Salt, a dozen 
Onions, a piece of Butter as big as an Egg, and 
half a pint of Vinegar; ſtew them up as faſt as 
you can, keeping them ſtirring till the Liquor is 
out of your Muſhrooms; drain them through a2 
Colander; fave the Liquor and Spice, and when | 
cold, bottle it for uſe; dry the Muſhrooms firit 'M.. 
on a broad Pan in the Oven; afterwards put them | 
on Sieves, till they are dry enough to pound to 
Powder. This quantity uſually makes about halt 
a pound. I 
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11 5 To make Green Peas Soop. | 


AKE half a buſhel of the youngeſt Peas, di- 
Y vide the great from the ſmall; boil the ſmal- 
leſt in two quarts of Water, and the biggeſt in one 
quart; when they are well boiled, bruiſe the biggeſt, 
and when the thin is drained from it, boil the thick 
in as much cold Water as will cover it; then rub 
away the Skins, and take a little Spinnage, Mint, 
orrel, Lettuce and . Parſley, and a good quantity 
of Marigolds; waſh, ſhred and boil theſe in half a 
pound of Butter, and drain the fmall Peas; fave the 
Water, and mingle all together, and a ſpoonful of 
Pepper whole; then melt a quarter of a pound of 
Butter, and ſhake a little Flour into it, and let it 
hboil; put the Liquor to the Butter, and mingle all 
well together, and let them boil up; fo ſerve it with 
ary'd Bread. LE | 7 


1 1 


| To heep Green Peas till Chriſtmas. 


HELL what quantity you pleaſe of young 
Z Peas; put them in the Pot when the Water 
P boils; let them have four or five Walms; then firſt 
pour them into a Colander, and then ſpread a 
Cloth on a Table, and put them on that, and dry 
them well in it: Have Bottles ready dry'd, and 
fill them to the Necks, and pour over them melted 
Mutton- fat, and cork them down very cloſe, that 
Ino Air come to them: Set them in your Cellar, and 
when you uſe them, put them into boiling Water, 
with a ſpoonful of fine Sugar, and a good piect of 
Butter; and when they are enough, drain and but- 


n er them. 


o make Aſparagus Soop.. 


NAK E twelve pounds of lean Beef, cut in fli- 
ces; then put a quarter of a pound of Bur- 
E 3 = ter 
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a little melted Butter, a little Salt, and ſome Nut 
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ter in a Stew-pan over the Fire, and put your Beef 


in; let it boil up quick till it begins to brown; then 
put in a pint of brown Ale, and a gallon of Water, 1 | 
and cover it cloſe, and et it ſtew gently for an hour 


and half; put in what Spice you like in the ſtewing, 


and iran out the Liquor, and fcum off all the Fat; 1 
then put in fome Vermicelly, and ſome Sallery waſh'd == 


and cur ſmall, half a hundred of Aſparagus cut ſmall, 


and Palates boiled tender and cut; put all theſe in, S 
and let them boil gently till render. Juſt as 'tis go 
ing up, fry a handful of a7 8 in are and | 
throw in a French Roll. 1 Z 


To male Seotch Callops, 2 7 


Or Wn flices off a Fillec of Veal, ad hal a 


9 


them; then take the yolks of four Eggs; ben 3 5 


meg, or Lemon- peel grated i in it; then dip in each 
Collop, and lay them in a Pewter Diſh, and flouſ 


them, and let them lie till you want . put if : 
bit of Butter in the Frying-pan, and your Collopi : 
and fry them quick, ſhaking them all the while tw} I 


es 


keep the Butter from oiling; then pour it into 1 Ei 


Stew-pan covered cloſe, and keep it warm; then pul 


to them ſome good Gravy, ſome Muſhrooms, offi 


What elſe you like, a bit of Butter, and tols it Y : 
thick, and (queeze an Orange over it. 


r brown Pricafy. 


grate on it a little Nutmeg, or Lemon-pecl;# 
171 it quick and brown with Butter, then har 
ſome ſtrong Broth, in which put your Morels and 
Muſhrooms, a few Cockſcombs boil'd tender, and 
Artichoke-bottoms; a little Walnut- liquor, and i 
Bay-leaf; then roll a bit of Butter in Flour, ſhake i 


well, and ſerve it up. You may 9 an Orang 


or Lemon over it. l 


3 
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A K E Lamb or Rabbet aut in ſmall pieces;f | 
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I make Hams of Pork like Weſtphalia. 


O two large Hams, or three ſmall ones, take 
three pounds of common Salt, and two pounds 
t; and half of brown coarſe Sugar; mix both toge- 
ther, and rub it well into the Hams, and let them 
lie ſeven days, turning them every day, and rub the 
alt in them, when you turn them; then take four 
.X ounces of Salr-petre beat ſmall, and mix with two 
handfuls of common Salt, and rub that well in your 
Hams, and let them lie a fortnight longer: Then 
bang them up high in a Chimney to ſmoke. 


J make 4 Picklz for Tongues. 


i A A AKE your Pickle with Bay- ſalt, ſome Salt- 
Alvi petre, and coarſe Sugar, and Spring- water; 
make it ſtrong, boil and ſcum it, and when tis cold, 
put in your Tongues; turn them often; let them 
lie three Weeks, then dry them. 5 
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Very fine Sauſages. 
pull JAKE a Leg of Pork, or Veal; pick it clean 


os A from skin or fat, and to every pound of lean 
BR Meat put two pounds of Beef-ſuer, pick'd from the 
skins; ſhred the Meat and Suet ſeverally very fine; 
chen mix them well together, and add a large hand- 
ful of green Sage ſhred very ſmall, ſeaſon it with 
_ i& grated Nutmeg, Salt and Pepper; mix it well, and 
ces; preſs it down hard in an earthen Pot, and keep it for 
cel uſe. When you uſe them, roll them up with as 
avi much Egg as will make them roll ſmooth, bur uſe 
and no Flour : in rolling them up, make them the length 
ande of your Finger, and as thick as two Fingers: f 
1d % them in clarified Suer, which muſt be boiling hot 
xe before you put them in. Keep them rolling about 
ang in the Pan; when they are fried through, they are 
© <nough. ; 
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Hh flew P; igeons with ves: 
R AW your Pigeons, and wrap up a lil 


ii ſhred Parſley, with a very few Blades ol : 
3 I byme, ſome Salt and Pepper in a piece of Butter; 
3 put ſome in the Belly, and ſomę in the Neck, 3 
bot and tie up the Vent and the Necky and half roaſt 1 
1 them; then have ſome ſtrong Broth and Gravy, 
= put them together in a Stew-pan ſtew the Pipe. 3 
1 ons till they are full enough; then have Tops of 
1 Aſparagus boil'd tender, and put them in, and jet 
ig them have a Walm or two in the » $0343 ay diſh Z 
\ it up. | 3 


A Pickle for FS Thats or FH 


T* K E what quantity of Water you pleaſe 1 

and with Bay- ſalt and common Salt make it 
ſtrong enough to bear an Egg; then to every gallon ; 
of tha Pickle add half a pound of Petre-falt, a pound 
of coarſe Sugar, and two or three ounces of Salt-# = 
petre beat fine; boil it and ſcum it, and when 'tis 
thorough cold, put in your Hams or Tongues; tum 
them often; the Hams may lie in the Pickle about a 


Month, the Tongues three Weeks; then 1 ben | 
up to dry. 9 155 | 


To flew Pi goons. 


Graf F your pigenos with Sweet · herbs pb ; 5 
ſmall, ſome Bacon minced ſmall, grated Bread, 
Spice, Butter, and yolk of Egg; ſew them up top 
and bottom, and ſtew them in ſtrong Broth, with 
6 | half a pint of White- wine to fix Pigeons, and 25 
1 much Broth as will cover them well, with Nutmeg, | 
0 whole Pepper, Mace, Salt, a little bundle of Sweet: = : 
BY herbs, and a bit of Lemon-pecl, and an Onion; : 


$5 $4 


when they are almoſt done, put in ſome Artichoke-l 5 
bottoms r ready boiled, and fried in brown Butter, 
N or 


Ul 
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or Aſparagus Tops ready boiled; thicken up the Li- 
uor with the Stuffing out of the Pigeons, and a bit 
of Butter rolled in Flour: Take out the Lemon- 
cel, bunch of Herbs and Onion. Garniſh the diſh 
with fliced Lemon, and very thin bits of Bacon 


ol 


roaſted before the Fire. 


— To pickle Hams or Ribs of Beef. 


ARE fix gallons of your bloody Beef-brine, 

or from Pork, and put to it two pounds of 
brown Sugar, and a pound of Salt-petre, boil em 
together, and ſcum it well, and when 'tis cold, put 
it into the thing you deſign to pickle in, and put in 
your Hams; large ones muſt lie in the Pickle three 
Weeks, ſmall ones but a Fortnight, ſometimes turn- 
ing them; the Pickle muſt be ſtrong enough to bear 
an Egg. This way is only for great Families, that 
il or lie a eat deal Beek. 


To make Green Peas Soop. 


AAKE ſtrong Broth of a Leg of Beef, a 
1 Knuckle or Scrag-end of Veal, and Scrag 
of Mutton; clear it off; then chop ſome Cabbage- 
Lettuce, Spinnage, and a little Sorrel, and put half 
a pound of Butter in a flat Sauce- pan; dredge in 
ſome Flour, put it over the fire until *ris brown; 
then put in your Herbs, and toſs them up a little 
over the fire; then put in a pint and half of green 


08 Peas half boiled before, and then put in your ſtron 


Broth, and let it juſt ſimmer over the fire half an 
hour; then cut ſome French Bread very thin; dry 
it well before the fire, and put that in, and let it 
ſtew half an hour longer; ſeaſon your Broth with 
Pepper, Salt, and a few Cloves and Mace. Gar- 
niſh the Diſh with Spinnage ſcalded green, and 
| Pg very. thin bits of Bacon toaſted before the 
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15 


Strong Broth. 


F AKE twelve quarts of Water, two Knuckles 
of Veal, a Leg, or two Shins of Beef, two 


pair of Calf's Feet, a Chicken, a Rabbet, two Oni- 
ons, Cloves, Mace, Pepper, Salt, a bunch of Sweet- 
herbs; cover it cloſe, and ler it boil rill fix quarts 


are conſum'd: Strain it out, and keep it for uſe. 


To make Craw-fiſh 900. 8 
FAKE a gallon of Water, and fer it a boil- 


ing; put in it a bunch of Sweet-herbs, three 


or four Blades of Mace, an Onion ſtuck with 


Cloves, Pepper, and Salt; then have about two 
hundred of Craw-fiſh, fave out about twenty; then 
pick the reſt from their Shells; ſave the Tails whole, 

the Bodies and Shells beat in a Mortar, with a pint 


of Peas green or dry, that have been boiled ten- 


der; put your boiling Water to it, and ftrain it 3 
boiling hot through a Cloth, till you have got all 
the Goodneſs out, and ſome good Gravy ; then {lice | 


French Bread very thin, and ſet it to dry very 


hard: Set your Soop over a Stew in a diſh, and the 
French Bread in it; cover it, and let it ſtew till 
*tis ſerved up; then brown a piece of Butter in a 
broad Sauce-pan, and put into it your Tails, a La- 


dleful of Broth, and an Onion; Cover that, and 


ſer it over a Stew, and when you are ready to uſe it, 
take out the Onion, and put all together in the Diſh | 
you ſerve it in, with a whole French Roll roaſted and 

put in the middle of the Diſh, and the twenty Craw- 


fiſh you ſaved out, fried, and laid round the Diſh to 
_— . ; 
If you have a Carp, ſcale and flea it, and take 


the Fiſh from the Bones, and mince the Fiſh ſmall, : 1 


with a very little bit of Eſchalot, an Anchovy, | 
ſome Parſley and Thyme, ſome Spice, Salt, a little 
grated Bread, and the yolks of two Eggs; make it 


up, and ſew it in the skin of the Carp ; then boil it, 
but not long, and put it in the middle of your Soop 
inſtead of your French Roll. 
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To flew a Neck of Veal. 


ur your Neck of Veal in Steaks; beat them 
r flat, and ſeaſon them with Salt, grated Nut- 
meg, Thyme, and Lemon- peel, ſhred very fine; 


and when you put it into your Pan, put to it ſome 


thick Cream, according to the quantity you do, and 
let it ſtew ſoftly till enough; then put into your 
Pan two or three Anchovies, a little Gravy, or 


q | ſtrong Broth, a bit of Butter, and ſome Flour duſt- 


ed in, and toſs it up till 'tis thick, then diſh it. 
Garniſh with Lemon. e 


To flew Carp. | 
8 CAL E and gut your Carp, and waſh the Blood 
0 out of their Bellies with Vinegar; then flour 
them well, and fry them in Butter till they are 
thorough hot, then put them into your Stew-pan, 
with a pint of Claret, two Anchovies, an Onion 
ſtuck with three or four Cloves, two or three blades 
of Mace, a bunch of Sweet-herbs, and a pound of 
freſh Butter; put them over a ſoft fire, three quar- 
ters of an Hour will do them; then take your Fiſh 
up, and put them in the Diſh you ſerve them in; 
and if your Sauce is not thick enough, boil it a 
little longer; then ſtrain it over your Carp. This 


= isa very good way to ſtew Eels, only cur them in 


pieces, and not fry them. Garniſh with Horſe-red- 
diſh and Lemon. o 9 19 8 


T0 fot Eels. 


AAS E your Eels and gut them, waſh them, and 
¶ary them, flic them down the back, and take 
Out the bones; cut them in pieces to fit your Por 3 
| | then 
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then rub every piece on both ſides with Pepper, 
Salr, and grated Nutmeg; then lay them cloſe in 
the Pot till 'tis full; cover the Pot with coarſe 


| Paſte, and bake them. A Pot that holds eight 
pound weight muſt have two hours baking; when 


they come out of the Oven open the Por, and pour 
out all the Liquor, then cover them with clarified 


x 


D pickle  Mackrel. N : 


LIT your Mackrel in halves, take out the 
Roes, gut and clean them, and ſtrew Salt over 


them, and Jay one on another, the Back of one to 
the Inſide of the other, ſo let them lie two or three 
Hours; then wipe every piece clean from the Salt, 


and ſtrew them over with Pepper beaten, and gra- 
ted Nutmeg, ſo let them lie two or three Hours 
longer; then fry them well, take them out of the 
Pan and lay them on coarſe Cloths to drain; when 


cold put them in a Pan, and cover them over with 
a Pickle of Vinegar boiled with Spice, when 'tis 


r) OIL the Head almoſt enough, chen cut it in 
half, the faireſt half ſcotch and ſtrew it over 


with grated Bread, and a little ſhred: Parſley; fer it 
before the Fire to broil, and baſte it with Butter. 


Cur the other half and the Tongue in thin 


Alices as big as a Crown-piece : Have ſome ſtrong 
Gravy ready, and put it in a Stew-pan with your 


Haſh, an Anchovy waſhed, boned, the Head and 


Rag; then ſtrew in a little Flour, and ſer it to 
ſtew: When 'tis enough, have in readineſs the yolks 


_of four Eggs well beaten, with two or three ſpoon- 
fuls of White- wine, and ſome grated Nutmeg, and 
ſtir it in your Haſh till 'tis thick enough; then 
lay your broiled Head in the middle, and your Haſh 


round. 


„33 
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Tail off; a bit of Onion, two or three Cloves, and 4 
two blades of Mace, jult bruiſed and pur into a 
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1 round. [Garniſh with Lemon and little ſlices of 


IS Bacon; always have Forc'd-mear Balls. You may 
add Sweet-breads and Lamb-ſtones, c. 1 


2 jug a Hare. 


UT a Hare in pieces, but do not waſh it; 
. ſeaſon it with half an Onion ſhred very fine, 
= a iprig of Thyme, and a little Parſley all ſhred, 
and beaten Pepper and Salt, as much as will lie on 
Ja Shilling, half a Nutmeg, and a little Lemon- peel; 
ſtrew all theſe over your Hare, and flice half a 
pound of fat Bacon into thin ſlices; then put your 


3X Hare into a Jug, a Layer of Hare, and the flices 


of Bacon on it; fo do till all is in the Jug; ſtop 
the Jug cloſe that not any ſteam can go out; then 
put it in a pot of cold Water, lay a Tile on the 
top, and let it boil three hours; take the Jug out of 
the Kettle, and put half a pound of Butter in it, and 

ſhake it together till the Butter is melted; then pour 
it in your Diſh. Garniſh with Lemon. 558 


To jug Pigeons. 


ULL, crop, and draw your Pigeons, but not 
waſh them; fave the Livers, and put them in 
ſcalding Water, and ſet them on the fire for a mi- 
nute or two; then take them out, and bruiſe them 


mall wich the back of a Spoon; mix with them a 


DOOR ß ß MO Tos ee 


CO 


little Pepper, Salt and grated Nutmeg, Lemon-peel 
2 ſhred very fine, and chopp'd Parſley, two yolks of 
Eggs very hard and bruiſed, as you did the Liver, 
and Suet ſhaved exceeding fine, and ſome grated 
Bread; work theſe together with raw Eggs, and 
roll it in Butter, and put a bit into the Crop and 
Belly of your Pigeon, and ſew up the Neck and 
Vent; then dip your Pigeons in Water, and ſeaſon 
them with Pepper and Salt as for a Pye; then put 
them in your Jug, with a piece of Sallery; ſtop 
them up cloſe, and ſet them in a kettle of cold 

. Water, 
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Water, with a: Tile on the top, and let it boil 


three hours; then take them out of the Jug, and 


put them in your Diſh; take out the Sallery, and 


put in a piece of Butter rolled in Flour; ſhake it 


till *tis thick, and pour it on your Pigeons. Gar- 
niſh with Lemon. N 5 


To make Pockets. | 


Ar three flices out of a Leg of Veal, the 
length of a Finger, the breadth of three Fin- 


gers, the thickneſs of a Thumb, with a ſharp Pen- ; 


knife; give it a flit through the middle, leaving 
the bottom and each ſide whole, the thickneſs of a 


Straw; then lard the top with ſmall fine Lards of 3 


Bacon; then make a Fore'd- meat of Marrow, 


 Sweet-breads, and Lamb-ſtones juſt boiled, and 
make it up after tis ſeaſoned and beaten together 


with the yolks of two Eggs, and put it into your 
Pockets as if you were filling a Pincuſhion; then 
ſew up the top with fine Thread, flour them, and 
put melted Butter on them, and bake them; roaſt 
three Sweet-breads to pur between, and ſerve them 


with Gravy-Sauce. . 


To make Runnet. 


ARE a Calf's Bag, skewer it up, and let it 


lie a Night in cold Water, then turn out the 


Curd into freſh Water, waſh and pick it very 


clean, and ſcour the Bag inſide and outſide; then 
put a handful of Salt to the Curd, and put it into 
a Bag, and skewer it up, and let it he in a clean 
Pot a Ycar; then put half a pint of Sack into the 
Bag, and as much into the Pot, and prick the Bag; 
then bruiſe one Nutmeg, four Cloves, a little 


Mace, and tie them up in a bir of thin Cloth, and 


put it into the Pot, and now and then ſqueeze the 


Spice Cloth: In a few Days you may ule it; put a 


ſpoonful, 
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ſpoonful, or at moſt a ſpoonful and half to twenty 
quarts of Milk. „ : | 


To make a Summer Cream- Cheeſe. 


TAKE three pints of Milk juſt from the Cow, 
and five. pints of good ſweet Cream, which 
you muft boil free from imoke; then put it to your 
Milk; cool it till 'tis but blood warm, and then 
put in a ſpoonful of Runnet; when 'tis well come, 
take a large Strainer, lay it in a great Cheeſe-far 
then put rhe Curd in gently upon the Strainer, and 


when all the Curd is in, lay on the Cheeſe-board, 


and a weight of two pound. Let it fo drain three 
hours, till the Whey be well drained from it; then 
lay a Cheeſe-cloth in your leſſer Cheele-far, and 
put in the Curd, laying the Cloth ſmooth over it 
as before, and the Board on the top of that, and a 
four-pound weight on it; turn it every two hours 
into dry Cloths before Night, and be careful not 
to break it next Morning; ſalt it, and keep it in 
the Fat till the next Day; then put it into a wet 
Cloth, which you muſt ſhift every Day till 'tis 
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To make a New-market Cheeſe to cut at 
„„ + Mm00" Fats ola © 


NM Morning in September, take twenty 
quarts of new Milk warm from the Cow, 
and colour it with Marigolds: when this is done, 
and the Milk not cold, get ready a quart of Cream, 
and a quart of fair Water, which muſt be kept ſtir- 
ring over the fire till *ris ſcalding hor, then ftir it 
well into the Milk and Runner, as you do other 
Cheeſe; when 'tis come, lay Cheeſe-cloaths: over 
It, and ſettle it with your Hands; the more Hands 
the better; as the Whey riſes, take it away, and 
when *tis clean gone, put the Curd into your Fat, 


breaking it as little as you can; then pur it in the 


I Preſs 


— —_ 
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Preſs, and preſs it gently an hour; take it out again, 


and cut it in thin flices, and lay them fingly on a 


Cloth, and wipe them dry; then pur it in a Tub, 
and break it with your Hands as ſmall as you can, 
and mix with it a good handjul of Salr, and a 


quart of cold Cream; put it in the Far, and lay a 


pound weight on it till next day; then preſs and 
order it as others. 


To make a Runnet- Bag. 


T ET the Calf ſuck as much as he will, juſt be- | 


L fore he is killed; then take the Bag out of the 
Calt, and let it lie twelve hours, covered over in 


ſtinging Nettles till "tis very red; then take out 


your Curd, and waſh your Bag clean, and ſalt ir 
within-ſide and without, and let it lie ſprinkled 


with Salt rwenty-four Hours, and waſh your Curd 
in warm new Milk, and pick it, and put away all 


that is yellow and hollow, and keep what is white 


and cloſe, and waſh it well, and ſprinkle it with 
Salt, and when the Bag has lain rwenty-four hours, 


put it into the Bag again, and put to it three 
ſpoonfuls of the Stroakings of a Cow, beat up 
with the yolk of an Egg or two, twelve Cloves, 


and two blades of Mace, and put a Skewer thro” it, 
and hang it in a Pot; then make the Runnet-water 


thus; 


fix tops of the reddiſh of black Thorn, and as ma- 
ny Sprigs of Burnet, and two of Sweet-marjoram 
boil theſe in the Water, and ſtrain ir our, and 
when tis cold, put one half in the Bag, and let the 
Bag lie in the other half, and take it out as you 
uſe it, and when you want, make more Runner, 


which you may do ſix or ſeven times; three ſpoon- 


fuls of this Runnet will make a large Chefhire or 
Chedder Cheeſe, and half as much to a common 
Cheeſe. | | | 


Take half a pint of fair Water, a little Salt, and 


To 


To make a Chedder-Cheeſe. 2 


AK E the new Milk of twelve Cows in the 
Morning, and the Evening Cream of twelve 


| Cows, and put to it three ſpoonfuls of Runnet; 


and when 'tis come, break it, and whey it; and 


when 'tis well wheyed, break it again, and work 


into the Curd three pounds of freſh Butter, and 


put it in your Preſs, and turn it in the Preſs very 
often for an hour or more, and change the Cloths, - 


and waſh them every time you change them; you 


may put wet Cloths at firſt to them, but towards 
the laſt put two or three fine dry Cloths to them; 
let it he thirty or forty hours in the Preſs, ac- 
| cording to the thickneſs of the Cheeſe: Then take 


it out, waſh it in Whey, and lay it in a dry Cloth 


| till 'cis dry; then lay it on your Shelf, and turn it 
Em . 


To make Butter. | 


8 ſoon-as you have milked, ſtrain your Milk 


into a Pot, and ſtir it often for half an hour; 
then put it in your Pans or Trays; when tis 
creamed, skim it exceeding clean from the Milk, 


and put your Cream into an earthen Pot, and if you 


do not churn immediately for Butter, ſhift your 
Cream once in twelve hours into another clean 
ſcalded Por, and if you find any Milk at the bot- 


tom of the Pot, put it away; and when you have 


churned, waſh your Butter in three or four Waters, 
and then ſalt it as you. will have it, and beat it 
well, but not waſh it after tis ſalted; let it ſtand 
na Wedge, if it be to pot, till the next morning, 
and bear it again, and make your Layers the thick - 
neſs of three Fingers, and then ſtrew a little Salt 
on it, and ſo do till your Pot is full. 
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The Queen's Cheeſe. 


TAKE fix quarts of the beſt Stroakings, and let 
them ſtand till they are cold; then ſet two | 


quarts of Cream on the Fire till tis ready to boil; 


then take it off, and boil a quart of fair Water, and 
take the yolks of two Eggs, and one ſpoonful of Su- 
gar, and two ſpoonfuls of Runnet z mingle all theſe 
together, and ſtir it till tis but Blood warm: when | 
the Cheeſe is come, uſe ir as other Cheeſe; ſer it at 
night, and the third day lay the Leaves of Nettles 
under and over it; it muſt be turned and wiped, and 


the Nettles ſhifred every day, and in three Weeks it 


will be fit to eat. This Cheeſe is made between 
Michaelmas and Alballontiſllmdwe. 


77 make a thick Cream Cheeſe. 


AKE the Morning's Milk from the Cow, and 
the Cream of the Night's Milk and Runnet, 
pretty cool together, and when tis come, make it 


pretty much in the Cheeſe-far, and in a little Salt, 


and make the Cheeſe thick. in a deep Mold, or a 
Melon Mold, if you have one: keep it a Vear and 
half, or two Years before you cut it: It muſt be well 
/ A 


eee eee, 


when *tis come, break it as little as you can in 


Ll T FAKE new Milk and Runnet, quite cold, and 
putting it into the Cheeſe-far, and let it ſtand and 


_ whey itſelf for ſome time; then cover it, and ct 


about-two pound weight on it, and when it will hold 


together, turn it out of that Cheeſe-fat, and keep it 


turning upon clean Cheeſe-fats for two or three days, 


till it has done wen and then lay it on ſharp- 
pointed Dock- leaves ti 


tis ripe; Shift the Leaves 
Sen. 1 


A Crean 


cd TT „„ OY OO& 


A Cream Cheeſe. | 


TAKE ſix quarts of new Milk warm from the 
Co, and put to it three quarts of good. 


Cream; then Runnet it, and when it comes put a 


Cloth in the Cheeſe- mold, and with your Flitting- 


diſh take it out in thin ſlices, and lay it on your 


Mold by degrees till 'tis all in: then let it ſtand 


with a Cheeſe-· board upon it till tis enough to turn, 


dich will be ar night; then Halt ir Od both fies 
a little, and let it ſtand with a two pound weight 


on it all night; then take it out, and put it into 


a dry Cloth; and fo do till 'tis dry; ripen it with 
# laying it on Nettles; ſhift the Nettles every day. 
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To pickle M. uſhrooms. 


I ATHER your Muſhrooms in the Morn- 
ing, as ſoon as poſſible after they are out 
of the Ground: for. one of them that are 


1 b T — 


| round and unopen'd, is worth five that are open. 
If you do gather any that are open, let them be 
ſuch as are reddiſh in the Gills, for thoſe that have 


white Gills are not good. Having gathered them, 


peel them into Water: When they are all done, 
take them out, and put them into a Sauce-pan z 


then put to them a good quantity of Salt, whole 
Pepper, Cloves, Mace, and Nutmeg quartered; let 


them boil in their own Liquor a quarter of an hour 


with a quick fire; then take them off the fire, and 
paſs them through a Colander, and let them ſtand 
till rhey are cold; then pur all the Spice that was 


F 2 uſed 
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uſed in the boiling them, to one half White-wine,, 
and the other halt White-wine Vinegar, ſome Salt, 
and a few Bay- leaves; then give them a boil or 
two: There muſt be Liquor enough to cover them; 
and when they are cold put a ſpoonful or two of 
Oil on the top to keep them: You muſt change the 
Liquor once a Month. _ | ern; 


To make Melon Mangoes. To a 


AKE ſmall Melons, not quite ripe, cut a ſlip 
down the ſide, and take out the Inſide very 


clean: beat Muſtard- ſeeds, and ſhred: Garlick, and 


mix with the Seeds, and put in your Mangoes 


put the pieces you cut out into their places again, 


and tie them up, and put them into your Pot, and 
boil ſome Vinegar, (as much as you think will cover 
them) with whole Pepper, and ſome Salt, and 7a- 
maica Pepper, and pour in ſcalding hot over your 
Mangoes, and cover them cloſe to keep in the ſteam; 
and ſo do every day for nine times together, and 
when they are cold cover them with Leather. 


6: pickle Walnuts. 


FAKE Walnuts about Midſummer, when a Pin 
Will paſs through them, and put them in a 
deep Por, and cover them over with ordinary Vine- 
gar; change them into freſh Vinegar once in four- 
teen days, till fix weeks be paſt; then take two gal- 


lons of the beſt Vinegar, and put into it Coriander- 


ſeeds, Carraway-ſeeds, Dill-ſeeds, of each an ounce 
groſly bruiſed, Ginger fliced three ounces, whole 
Macc one ounce, Nutmeg bruiſed two ounces, Pep- 
per bruiſed two ounces, give all a boil or two over 
the fire, and have your Nuts ready in a Pot, and 
pour the Liquor boiling hot oyer them; ſo do for 
nine times. „ ö 1 | 
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1 To pickle Cucumbers in Slices. 


LICE your Cucumbers pretty thick, and to a 
i dozen of Cucumbers ſlice in two or three good 
Onions, and ſtrew on them a large handful of Salt, 
and let them lie in their Liquor twenty-four hours; 
then drain them, and put them between two coarſe 
Cloths; then boil the beſt White-wine Vinegar, 
with ſome Cloves, Mace, and Jamaica Pepper in 
it, and pour it ſcalding hot over them, as much as 


vill cover them all over; when they are cold, cover 


them up with Leather, and keep them for uſe. 
To pickle Sprats for Anchovies. | 


TFIAKE an Anchovy-barrel, or a deep glazed 
Pot; put a few Bay- leaves at the bottom; 


then a Layer of Bay- ſalt, and ſome Petre- ſalt mixt 
together; then a Layer of Sprats crowded cloſe; 
then Bay-leaves, and the fame Salt and Sprats, and 
ſo till your Barrel or Pot be full; then pur in the 
= head of your Barrel cloſe, and once a week turn 
the other end upwards; in three months they'll 


be fir to eat as Anchovies raw, but they will nor 
| diſſolve. | ; | 


To pickle Sparrows or Squab-Pi geons. 


| FJ AKE your Sparrows, Pigeons, or Larks, and 


draw them, and cut off their Legs; then 


make a Pickle of Water, a quarter of a pint of 
White- wine, a bunch of Sweet-herbs, Salt, Pepper, 


Gloves and Mace; when it boils, put in your Spar- 


rows, and when they are enough, take them up, and 


when they are cold, put them in the Pot you keep 
them in; then make a ſtrong Pickle of Rheniſh- 


| wine, and W hite-wine Vinegar, put in an Onion, 


a Sprig of Thyme and Savoury, ſome Lemon- peel, 


ſome 
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ſome Cloves, Mace and whole Pepper; ſeaſon it 
pretty high with Salt; boil all theſe together ve- 
ry well; then ſet it by till *tis cold, and put it to 
your Sparrows 3 once in a Month new boil the 


| Pickle, and when the Bones are diſſolved, they are 
fir to eat; put them in C#zna-Saucers, and mix : 


with your Pickles. | 
To pickle Maſturtium- Buds. 


FIATHER your little Knobs quickly after your] 
7 Bloſſoms are off; put them in cold Water and | 
Salt for three days, ſhifting them once a day; then 


make a Pickle (but do not boil it at all) of ſome 


Whire-wine, ſome White-wine Vinegar, Eſchalot, 


Horſe - radiſh, Pepper, Salt, Cloves, and Mace 
whole, and Nutmeg quartered; then put in your 
Seeds and ſtop them cloſe ; they are to be eaten as 
Capers. ” 55 
o keep Quinces in Pickle. 


— 


r five or fix Quinces all to pieces, and put 


them in an earthen Por or Pan, with a gal- 


lon of Water, and two pounds of Honey; mix all] 


theſe together well, and then put them in a Kettle 


to boil leiſurely half an hour, and then ſtrain your 


Liquor into that earthen Pot, and when *tis cold, 
wipe your. Quinces clean, and put them into it: 


They muſt be covered very cloſe, and they wil 


keep all the year. 5 
Jo pickle Aſparagus. 
FIATHER your Aſparagus, and lay them in an 


” earthen Pot; make a Brine of Water and 
Salt ſtrong enough to bear an Egg, and pour it hot 


on them, keep it cloſe covered; when you ul 


them hot, lay them in cold Water for two hours 
then boil and butter them for the Table; and i 
| | ; | LG vol 
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you uſe them as a Pickle, boil them and lay them in 
Vinegar. „ TP Fs 


To pickle Aſhen- keys. | : 


AKE Aſhen-keys, as young as you can get 
them, and put them in a Pot with Salt and 


= Water; then take green Whey, when 'tis hot, and 
| pour over them; let them ſtand till they are cold 


efore you cover them, ſo let them ſtand; when 
you uſe them, boil them in fair Water; when they 
are tender cake them out, and put them in Salt and 


To pickle Samphire. 
ICK your Samphire from dead or withered 


T Branches; lay it in a Bell-metal or Braſs Pot; 
then put in a pint of Water and a pint of Vine- 
gar; ſo do till your Pickle is an inch above your 
{ Samphirez have a lid fit for the Por, and paſte it 


clole down, that no ſteam may go out; keep it 


boiling an hour, take it off, and cover it with old 
# Sacks, or any old Cloths, under, over, and all about 
| the Pot: when 'tis cold, put it up in Tubs or Pots; 


the beſt by itſelf; the great Stalks lay upmoſt in 
boiling; it will keep the cooler and better. The 
Vinegar you uſe muſt be the belt. 


To mango Cucumbers. © 


AUT out a little Slip out of the Side of the 

Cucumber, and take our the Seeds, bur as lit- 
tle of the Meat as you can; then put in the Infide 
Muſtard- ſeed bruiſed, a Clove of Garlick, ſome 
ſlices of Ginger, and ſome bits of Horſe-radiſh, 


tie the piece in again, and make a Pickle of Vine- 


gar, Salt, whole Pepper, Cloves, Mace, and boil 
it, and pour it on the Mangoes; and ſo do for nine 
days together; when cold, cover them with Lea- 


| T4 Anot ber 


Another Way to pickle Walnuts: 


AKE Walnuts about Midſummer, when a Pin 
will paſs through them; and pur them in a | 
deep Pot, and cover chem over with ordinary Vi- 
negar; change them into freſh Vinegar once in four- 
teen days, ſo do four times; then take fix quarts of | 
the beſt Vinegar, and pur into it an.ounce of Dill. 
ſeeds grofily bruiſed ; Ginger fliced three ounces, 
Mace whole one ounce, Nutmegs quartered two 
ounces, whole Pepper two ounces; give all a boil | 
or two over the Fire; then put your Nuts into a | 
Crock, and pour your Pickle boiling hot over them; 
cover them up cloſe till 'tis cold to keep in the 
Steam; then have Gallipots ready, and place your Þ 
Nuts in them till your Pots are full; put in the mid- | 
dle of each Pot a large Clove of Garlick ſtuck full 
of Cloves; and ſtre over the tops of the Pots Mu- 
ſtard- ſeed finely beaten, a ſpoonful, or more or lefs, 
according to the bigneſs of your Pot; then put the 
Spice on, and lay Vine-leaves, and pour on the Li- 
quor, and lay a Slate on the top to keep them under Þ 
the Liquor. Be careful not to touch them with your 
Fingers, leſt they turn black; but rake them out 
with a wooden Spoon; put a handful of Sakt in with 
the Spice. When you firſt boil the Pickle, you 
muſt likewiſe remember to keep them under the 
Pickle they are firſt ſteeped in, or they will loſe 
their colour. Tie down the Pots with Leather. A 
ſpoonful of this Liquor will reliſh Sauce for Fiſh, 
Fowl, of Fricaſy.. . i. 


To ä pickle | Lobſters. 


 D OIL your Lobſters in Salt and Water, till 

D they will caſily flip out of the Shell; take 
the Tails out whole, and juſt crack the Claws, and 
take out as whole as poſſihle; then make the 
Pickle half White-wine and half Water; put g 
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whole Cloves, whole Pepper, whole Mace, two or 
three Bay-Leaves; then put in the Lobſters, and 
let them have a boil or two in the Pickle; then 
take them out, and ſet them by to be cold; boil 


the Pickle longer, and when both are cold, pur 


them rogether, and keep them for uſe. Tie the 
Pot down cloſe; eat them with Oil, and Vinegar, 
and Lemon. 


; |. An excellent way to pickle Muſhrooms. 


UT your Muſhrooms into Water, and waſh 
FP them clean with a Spunge, throw them into 
ater as you do them; then put in Water and a 
little Salr, and when it boils put in your Muſh- 
rooms; when they boil up ſcum them clean, and 
put them into cold Water, and a little Salt: Ler 
them ſtand 24 Hours, and put them into White- 


| wine Vinegar, and let them ſtand a Week; then 


take your Pickle from them, and boil it very well 
with whole Pepper, Cloves, Mace, and a little All- 
ſpice ; when your Pickle is cold, put it to your 


— Muſhrooms in the Glaſs or Pot you keep them in; 


keep them cloſe, and tied down with a Bladder 
the Air will hurt them; if your Pickle mothers, boil 
it again: You may make your Pickle half White- 
wine, and half W hite-wine Vinegar. 


To pickle Oyſters. 
ASH your Oyſters in their own Liquor, 


there be no Gravel in them; ſtrain the Liquor, 
and waſh the Oyſters in it again; put as much 
Water as the Liquor, and ſet it on the Fire, and 
as it boils ſcum it clean; then put a pretty deal of 


whole Pepper, boil- it a little, then pur in ſome 


blades of Mace, and your Oyſters, ſtirring them 
apace, and when they axe firm in the middle-part, 
take them off, pour them quick into an carthen 


ſqueezing them between your Fingers, that 


pd 
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Por, and cover them very cloſe; put in a few Bay- 
leaves; be ſure your Oyſters are all under the Li- 


quor; the next day put them up for uſe, cover 
them very cloſe: When you diſh them to eat, put 


a little White-wine or Vinegar on the Plate with 
them. 5 15 


P To pickle Pads of Nadiſbes. 


ATHER the youngeſt Pods, and put them in 
Water and Salt twenty-four hours; then 
make a Pickle for them of Vinegar, Cloves, Mace, 


whole Pepper: boil this, and drain the Pods from 
the Salt and Water, and pour the Liquor on them 


Fs boiling hot: put to them a Clove of Garlick a little 


5 


bruiſed. 


To pickle C ucumbers. 


XTIPE your Cucumbers very clean with a 
Cloth, then get ſo many quarts of Vinegar 


as you have hundreds of Cucumbers, and take Dill 


and Fennil, and cut it ſmall, and put it to the Vine- 
gar, and ſet it over the Fire in a Copper Kettle, 


and let it boil, and then put in your Cucumbers till 


they are warm through, but not boil while they are 
in; when they are warm through, pour all out into 


a deep earthen Pot, and cover it up very cloſe till 
the next day; then do the ſame again; but the third 


day ſeaſon the Liquor before you ſet it over the Fire; 
put in Salt till *ris blackiſh, ſome ſliced Ginger, 
whole Pepper, and whole Mace; then ſet it over 
the Fire again; and when it boils, put in your Cu- 
cumbers: When they are hot through, pour them 
into the Pot, covering it cloſe; when they are cold, 


put them in Glaſſes, and ſtrain the Liquor over them; 


pick out the S 
with Leather. | 
J0 pickle French Beans. 

AK E young ſlender French Beans; take off 


pice, and put to them; cover them 


455 Top and Tail; then make a Brine with cold 


Water 
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Water and Salt ſtrong enough to bear an Egg: put 
in your Beans into that Brine, and let them lie four- 
teen Days; then take them out, and waſh them in 
fair Water, and ſet them over the Fire in cold Wa- 
ter, without Salt, and let them boil till they are fo 
tender as to eat; and when they are cold, drain them 
from their Water, and make a Pickle for them: to 
a Peck of French Beans, you muſt have a gallon of 
White-wine Vinegar; boil it with ſome Cloves, 
Mace, whole Pepper, and fliced Ginger, and when 
*tis cold, put it and your Beans in a Glaſs; ſo keep 
them for uſe. 85 


Another way to pickle French Beans. 


DIC the ſmall {lender Beans from the Stalks, 

and let them lie fourteen Days in Salt and 
Water, then waſh them clean from the Brine, and 
put them in a Kettle of Water over a {low Fire, co- 
vered over with Vine- leaves; let them ſtew, and 


not boil, till they are almoſt as tender as for cat- _ 


ing; then ſtrain them off, and ſtrain them on a 
coarſe Cloth to dry; then put them in your Pots: 
Boil Alegar, ſcum it, and pour it over them, cover- 
ing them cloſe; boil it ſo three or four Days toge- 
ther, till they be green: put Spice, as to other 
Pickles, and when cold, cover with Leather. - 


To pi 72 Aſparagus | 


TAKE of the largeſt Aſparagus, cut off the 
W hite at the Ends, and ſcrape them lightly 


to the Head, till they look green; wipe them with 


a Cloth, and lay them in a broad Gallipot very 
even; throw over them whole Cloves, Mace, and a 
little Salt; put over them as much White-wine Vi- 
negar as well cover them very well: Let them lie 
in the cold Pickle nine Days; then pour the Pickle 
out into a Braſs Kettle, and let them boil; then 
put them in, and ſtove them down cloſe, _ ſet 
- them 


* 
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them by a little; then ſet them over again, till they 
are very green; but take care they don't boil to be 
ſoft; then put them in a large Gallipot, place them 
even, and pur the Liquor over them; when cold tie 
them down with Leather: *Tis a good Pickle, and 
looks well in a ſavoury made Diſh or Pye. 


To pickle Broom-Buds. 


NN your Broom-buds into little Linnen- bags 
tie them up, and make a Pickle of Bay- ſalt 
and Water boiled, and ſtrong enough to bear an 
Egg; put your Bags in a Pot, and when your 
Pickle is cold, put it to them; keep them cloſe, 
and let them lie till they turn black: then ſhift 
them two or three times, till they change green; 
then take them out, and boil them, as you have oc- 
caſion for them: when they are boiled, put them 
out of the Bag; in Vinegar they will keep a Month 
after they are boiled. RD . . 


To pickle Purſlain Stalks. 


| ASH your Stalks, and cut them in pieces fix 
: Inches long; boil them in Water and Salt 
a dozen Walms; take them up, drain them, and 
when they cool, make a Pickle of ſtale Beer, Whire- 
wine Vinegar, and Salt; put them in, and cover 
ehem cloſe. SE i er 


To pickl: Red Cabbage. | 

ARE your cloſc-leaved red Cabbage, and cut 
it in quarters, and when your Liquor boils 

put in your Cabbage, and give it a dozen Walms; 
then make the Pickle of White-wine Vinegar and 
Claret: You may put to it Beet-root, boil them firſt, 
and Turnips half boiled; 'tis very good for the gar- 
niſhing Diſhes, or to garniſh a Salade. 


20 
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— pickle Barberri. 


AKE of White-wine Vinegar, and fair Wa- 
ter, an equal quantity, and to every pint of 


© rhis Liquor, put a pound of ſix- penny Sugar; ſet it 
over the Fire, and bruiſe ſome of the Barberries and 


put in it, and a little Salt; let it boil near half an 
hour; then take ir off the Fire, and ſtrain it, and 
when 'tis pretty cold, pour it into a Glaſs over your 


= Barberries; boil a piece of Flannel in the Liquor 


and put over them, and cover the Glaſs with Lea- 


Another way to pickle Barberries. 


TAKE Water, and colour it red with ſome of 


the worſt of your Barberries, and put Salt 


to it, and make it ſtrong enough to bear an Egg; 

then ſet it over the Fire, and let it boil half an 

bhour; ſcum it, and when ttis cold, ſtrain it over 
your Barberries; lay ſomething on them to keep 

them in the Liquor, and cover the Pot or Glaſs with 
Leaaert 8 „ oe 


* 
* 


al 1 55% th pickle Salmon. 


T* two quarts of good Vinegar, half an 
ounce of black Pepper, half an ounce of 7a- 


maica Pepper; Cloves and Mace, of each a quarter 
of an ounce; near a pound of Salt; bruiſe the Spice 


| groſly, and put all theſe to a ſmall quantity of Wa- 
ter, but juſt enough to cover your Fiſh: Cur the 
| Fiſh round, three or four pieces, according to the 


Size of the Salmon, and when the Liquor boils put 


in your Fiſh, boil it well; then take the Fiſh out 


of the Pickle, and let it cool; and when 'tis cold, 


| put your Fiſh into the Barrel or Stein you keep it 


in, ſtrowing ſome Spice, and Bay- leaves, between 


eyery piece of Fiſh: Let the Pickle cool, and ſcum 
| „ ” | off 
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off the Fat, and when the Pickle is quite cold, pour 

it on your Fiſh, and cover it very cloſe. | 
To pickle Oyſters. 


NAK E a hundred and half of large Oyſters, 

waſh them in their own Liquor, and then 
ſcald them in their own Liquor then take them our, 
and lay them on a clean Cloth to cool; then ſtrain 


their Liquor, and boil, and ſcum it clean, and put 


to it one pint of White-wine, balf a pint of Whate- 
wine Vinegar, one Nutmeg beat groſly, one Onion 
lit, an ounce of white Pepper, half whole, the 
other half juft bruiſed, fix or eight blades of Mace, 
a quarter of an ounce of Cloves, five or fix Bay- 


leaves; boil up this Pickle till 'tis of a good taſte; 
then cool it in broad Diſhes, and put your Oyſters 
in a deep Pot or Barrel, and when the Pickle is cold 


ut it to them, in five or fix Days they will be rea- 
97 to eat, and will keep three Weeks or à Month, 
if you take them out with a Spoon, and not touch 
them with your Fingers. "YT 


The Lenun Saladle. ; 


AKE Lemons, and cut them in halfs, and 
K when you have taken out the Meat, lay the 
Rinds in Water twelve hours; then take them our, 
and cut the Rinds thus &: then boil them in Water 
till they are tender; then take them out and dry 
them; then take a pound of Loaf Sugar and put to 
it a quarter of a pint of White- wine, and twice as | 
much White- wine Vinegar, and boil it a little; then 
take it off, and when tis cold, put it in the Pot to 


your Peels: they will be ready to eat in five or ſix 
days, and it is a pretty Salade. „„ 


Another way to pickle Pigeons. 
AKE your Pigeons and bone them, begin- 


5 ning at the Rump; then take Cloves, Mace, 


Nutmeg, 
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Nutmeg, Pepper, Salt, Thyme, Lemon-peel; bear 
the Spice, ſhred the Herbs and Lemon-peel very 
ſmall, and ſeaſon the infide of your Pigeons, and 
then ſew them up, and place the Legs and Wings 
in order: then ſeaſon the outſide and make a Pickle 
for them. Toadozen of Pigeons two quarts of Wa- 
ter, one quart of White-wine, a few Blades of Mace, 
ſome Salt, ſome whole Pepper, and when it boils, 
put in your Pigeons, and let them boil till they are 
tender; then take them our and ftrain our the Li- 
quor, and put your Pigeons in a Pot, and when the 
Liquor is cold, pour it on them. When you ſerve 
them to the Table, dry them out of the Pickle, and 
garniſh. the Diſh with Fennel or Flowers. Eat them 
with Vinegar and Oi 5 41 


/ 


1 To pickle Purſlain Stalks. 

= AKE the largeſt and greeneſt Purſlain Stalks, 

a 2 gather them dry, and ſtrip off all the Leaves. 

| Lay the Stalks cloſe in an earthen Pot: you may lay 
Kidney-beans among them, for you may do them 
the ſame way; then lay a Stick or two acroſs to 
keep them under the Pickle, which muſt be made 


d thus: Take Whey, and ſer it on the Fire, with as 
e much Salt as will make it almoſt as falt as Brine; 
» = ſcum off all the Curd, and let it boil a quarter of 
ran hour longer, with Jamaica Pepper in it. Next 
day, when ' tis cold, pour the clear through a clean 
o Cloth upon the Pickles, and tie it down cloſe, and 
s ſet it in a cool Cellar. In Winter, take a few out 
nas you uſe them: waſh them till the Water runs 
0 clean; then put your Beans or Stalks into cold 
x Water, and ſet them over the Fire, very cloſe 


covered, and let them ſcald two hours; and tho 
they be black as Ink, or ſtink before you put them 

in, they will be very green and 8 when done; 

then boil Vinegar, Salt, Pepper, Jamaica Pepper, 

Ginger, for half a quarter of an hour; and when 
© your Stalks are well drain'd from the Water through a | 
8 | Oo. Conne, 
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Colander, then put your Pickle to them, and when 
theſe are uſed, green more, but do not do many at 
a time. | 1 


To make Engliſh Katchup. 


9 AKE a wide-mouth'd Bottle, put therein a 
bpint of the beſt White-wine Vinegar; then 


put in ten or twelve Cloves of Eſchalot, peeled and 


juſt bruiſed; then take a quarter of a pint of the beſt 
Langoon White- wine; boil it a little, and put to it 
twelve or fourteen Anchovies waſh'd and ſhred, and 
diſſolve them in the Wine, and when cold put them 
in the Bottlez then take a quarter of a pint more of 
White-wine, and put in it Mace, Ginger ſliced, a 
few Cloves, a ſpoonful of whole Pepper juſt bruiſed: 
let them boil all a little; when near cold, {lice in 
almoſt a whole Nurmeg, and fome Lemon-peel, 
and likewiſe put in two or three ſpoonfuls of Horſe- 
radiſh; then ſtop it cloſe, and for a Week ſhake it 


once or twice a day; then uſe it; tis good to put 


into Fiſh Sance, or any ſavoury. Diſh of Meat; 


you may add to- it the clear Liquor that comes from 


Muſhrooms. | Y 
To pickle Cucumbers in Slices. 


IAK E your Cucumbers at the full Bigneſs, 
but not yellow, and flice them half an inch 
thick; ſlice an Onion or two with them, and ſtrew 
a pretty deal of Salt on them; let them ſtand to 
drain all night; then pour the Liquor clear from 
them: dry them in a coarſe Cloth, and boil as 
much Vinegar as will cover them, with whole Pep- 
per, Mace, and a quarter'd Nutmeg; pour it ſcald- 
ing hot on your Cucumbers, keeping them very 
cloſe ſtopt; in two or three days heat your Liquor 
again, and pour over them; fo do two or three 
times more, then tye them up with Leather. 


— ED t 


Salt two Days; ſhift them once, then drain them in 


4 Cloth; boil the beſt Vinegar with Spice, accord- 
3 ing to your taſte, and when tis cold, IEP them in 
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To pickle ſmall Onions. 

AKE young white unſet Onions, as big as the 
tip of Four, Finger; lay them in Water and 


W it e with a wet Bladder. 


Another way 0 pi 22 W alnuts. 


AKE your Nuts fit to preſerve, prick them 
full of Roles, and cut the ſlit in the creaſe half 


: through. Pur them as you do them into Brine; 


let them lie three Weeks, changing the Brine every 


four days: take them out with a Cloth, and wipe 
them dry; put them in a Pot, with a good deal 
of bruiſed Muſtard-ſeed; then have your Pickle 


ready; which muſt. be Wine- Vinegar, as much as 


| will cover them; put in Cloves, Mace, Ginger, Pep- 
per, Salt, three or four Cloves of Garlick ſtuck with 


Cloves, and pour your Liquor boiling hot upon 


them, and keep them -cloſe tied for a fortnight; 
# boil the Pickle again, ſo do three times; e Oil 
on the top. i 


To a 40 Ji inegar for Mubroms. 


1 0 a gallon of Vinegar put an ounce and half 


of Ginger ſliced, one ounce of Nutmegs 
bruiſed, half an ounce of Mace, half an ounce of 


| white Pepper, as much Jamaica Pepper, both brui- 
| ſed, a few Cloves; diſtil this: Take care it does not 
burn i in the Still. | 


To piclle Mattel 


AKE only the Buttons, waſh them in Milk 
and Water with a F lannel; put Milk on the 
G Fire, 


* 
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Fire, and when it boils, put in your Muſhrooms, 
and boil thera four or five boils, and have in readi- 
nels a Brine made with Milk and Salt, and take 
them out of the boiling Brine, and put them into 
the Milk Brine, and cover them up all night ; then 
have a Brine with Water and Salt, boil it, and let it 
ſtand to be cold, and put in your Buttons, and waſh 
them in it. When you firſt boil your Muſhrooms, 
you muſt put with them an Onion and Spice. Then 
have in readineſs a Pickle, made with half W hite- 
wine, and halt White-wine Vinegar ; boil it in Gin- 
ger, Mace, Nutmegs, and whole white Pepper; 
when *tis quite cold, put your Muſhrooms into the 
Bottle, and ſome Bay- leaves on the fides, and ſtrew 
between ſome of your boiled Spice; then put in the 
Liquor, and a little Oil on the top; cork and rozin 
the rich ſet them cool and dry, and the bottom up- 
wards. e 


Leg of Mutton. A-la-Daube. - 


FF ARD your Meat with Bacon through, but 
| {lant-way ; half roaſt it; rake it off the Spit, 
and put it in a ſmall Pot as will boil it; two quarts 
of ſtrong Broth, a pint of White- wine, ſome Vi- 
negar, whole Spice, Bay-leaves, green Onions, Sa- 
voury, Sweet-marjoram z when tis ſtew'd enough, 
make Sauce of ſome of the Liquor, Muſhrooms, 
Lemon cut like Dice, two or three Anchovies : 
thicken it with browned Butter. Garniſh with Le- 
mon, FS 


To marinate Smells. 


1 your Smelts, gut them neatly, waſh 

T7 and dry them, and fry them in Oil; lay 
them to drain and cool, and have in readineſs a 
Pickle made with Vinegar, Salt, Pepper, Cloves, 
Mace, Onion, Horſe-radiſh : let it boil together 

half an hour, when tis cold put in your Smelts. - 

; 0+ : | : | 
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NAK E a peck of Muſhrooms, waſh and rub 
them clean with a flannel Rag, cutting out 

all the Worms; but do not peel off the Skins: put 
to them fixteen blades of Mace, forty Cloves, ſix 


= Bay-leaves, twice as much beaten Pepper as will lie 
on a half Crown; a good handful of Salt, a dozen 


Onions, a piece of Butter as big as an Egg, and half 


| | a pint of Vinegar: ſtew theſe as faſt as you can; 
keep the liquor for uſe, and dry the Muſhrooms firſt 


on a broad Pan in the Oven; afterwards put them 


| on Sieves, till they are dry enough to pound all to- 
| gether into Powder. This quantity uſually makes 
f Fall a pound. Hy rows : 


To pickle Lemons. 


AKE twelve Lemons, ſcrape them with a 


piece of broken glaſs; then cur them croſs 


into four parts, downright, but not quite through, 
but that they will hang together; then put in as 
much Salt as they will hold, and rub them well, 
and ftrew them over with Salt; let them lye in an 
earthen Diſh, and turn them every day for three 
| days; then flice an ounce of Ginger very thin, 
| and falted for three days; twelve Cloves of Garlick 
| parboiled, and ſalted three days; a ſmall handful of 
Muſtard- ſeed bruiſed, and ſearced through a Hair 
Sieve; ſome red Indian Pepper, one to every Le- 
mon. Take your Lemons out of the Salt, and 
| ſqueeze them gently, and put them into a Jar, with 
the Spice, and cover them with the beſt White- 


wine Vinegar. Stop them up very cloſe, and in a 


| Months time they will be fit to eat. 
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To keep Artichoaks in Pickle, to boil all 
. inter. 


HRO W your Artichoaks into Salt and Wa- 
| ter half a Day; then make a Pot of Water 
boil, and put in your Artichoaks, and ler them boil 
till you can juſt draw off the Leaves from the bor- 
tom; then cut off the bottom very ſmooth and clean, 
and put them into a Pot with Pepper, Salt, Cloves, 
Mace, two Bay-leaves, and as much Vinegar as will Þ 
cover them: Then pour melted Butter 'over them 
enough to cover an inch thick; tie it down cloſe, 
and keep them for uſe: When you uſe them, put 
them into boiling Water, with a piece of Butter in 
the Water to plump them; then uſe them for what 
you pleaſe. „ 5 


— pickle Muſhrooms. A 


D UB your Muſhrooms with a piece of Flannel 
| in a little Water, and as you clean, put them 
into your pot you deſign to do them in; then ſet 
them into a pot of hot Water, as if you were going 
to infuſe them; let them be covered cloſe, and boil 
them till they be ſertled about half from what they 
were at firſt: Take them out into a Sieve to let the 
Liquor run off, and immediately ſpread them on 2 
clean coarſe Cloth, and ſmother them up cloſe; 
when cold, put them in the beſt White- wine Vine- 
gar and Salt, and let them lye nine or ten days in it; 
then make your Pickle with freſh W hite-wine Vi- 


— 


negar, white Pepper whole, and a little Salt. : 
2 © To pickle Walnuts. 4 
1 N Faly gather the largeſt Walnuts, and let then * 

I he nine days in Salt and Water, ſhifting them 
| every third day; let the Salt and Water be ſtrong 1 


enough to bear an Egg; then put two pots of Wa- I 
2 | ter 
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ter on the Fire; when the Water is hor, put in your 
Z Walnuts ; ſhift them our of one pot into the other 
for the more clean Water they have the better; 


when ſome of them begin to riſe in the Water,. they 


are enough; then pour them into a Colander, and 
with a woollen Cloth wipe them clean, and put 


them in the Jar you keep them in; then boil as much 


= Vinegar as will cover them, with beaten Pepper, 


Cloves, Mace, and Nutmeg, juſt bruiſed, and pur 


ſome Cloves of Garlick into the Pot to them, and 


whole Spice, and Jamaica Pepper; and when they 
are cold, put into every half hundred of Nuts, three 


5 ſpoonfuls of Muſtard- ſeed. Tye a Bladder over them 
and Leather. ä 


Ame way ro pickle 8 Es 


CRAPE the Buttons carefully with a Penknife, 
and throw them into cold Water as you ſcrape 


tem; and put them into freſh Water, and {er 


hem 
hem 
one 
Wa- 


tet 


them cloſe covered over a quick clear Fire; blow 
under it to make it boil as faſt as poſlible half a 
quarter of an hour; ſtrain them off, and turn the 
hollow end down upon a wooden Board as quick as 
= you can, whilſt they remain hot, and then ſprinkle 
them over with a little Salt; when they are cold, 


put them into Bottles or Glaſſes, with a little Mace, 


| and fliced Ginger, and cover them with cold W hire- 
= vine Vinegar. Tye Bladders or Leather ov er them. 


To make Gooſeberry-Vi, a 


1 Gooſeberries full ripe, bruiſe them in 


Mortar; then meaſure them, and to every 
quart of Gooſeberries, put three quarts of Water, 


fr boiled, and let ftand till cold; let it ſtand 


twenty-four hours; then ſtrain it through a Can- 
vals, then a Flannel; and to every gallon of this 
Liquor, pur one pound of feeding brown Sugar; ſtir 


it Veh, and barrel it up; at three quarters ot a ycar 
G 3 old 
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old ꝛtis fit for uſe; bur if it ſtands longer, *tis the 


better: This Vinegar is likewiſe good for Pickles. 


| Another fort of Mz 2 ma Poo hs Y 


TAKE the large Muſhrooms, waſh them clean 
from Grit; cut off the Stalks, but do not 


_ peel or gill them; ſo put them into a Kettle over 
the Fire, but no Water; put a good quantity of 


Spice of all ſorts, two Onions ſtuck with Cloves, 
a handful of Salt, ſome beaten Pepper, and a quarter | 
of a pound of Butter; let all theſe ſtew rill_the Li- 
quor is dry'd up in them; then take them out, 
and lay them on Steves to dry, till they will beat to 


Powder; preſs the Powder hard down in a Por, and 


keep it for uſe, what quantity you pleaſe at a time 
in Sauce, | 


Jo pickle Muſhrooms, 


AKE your Muſhrooms freſh gathered, pee| 
or rub them, and put them in Milk, and 
Water and Salt; when they are all peeled, take 


them out of that, and put them into freſh Milk, 5 


Water, and Salt to boil, and an Onion ſtuck with 
Cloves; and when they have boiled a little, take 


them off, and take them out of that, and ſmorher | 


them between two Flannels; then take as much 
good Alegar as you think will cover them, and boil 
it with Ginger, Mace, Nutmeg, and whole Pep— 


per; when 'tis cold, let it be put on your Muſh 


rooms, and cover them cloſe. 


To fi chle Muſcles or Cockles. 


TAKE your freſh Muſcles, or Cockles; waſh 
them very clean, and put them in a Pot over 

the Fire, till they open; then take them out of 
their Shells, and pfek them clean, and lay them to 
cool; then pur their Liquor to ſome Vinegar, whole 
Te; ES Peppeß 


— 
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9 Pepper, Ginger ſliced thin, and Mace, and ſet it 
over the Fire; when *tis ſcalding hot, put in your 


Muſcles, and let them ftew a little; then pour out 
the Pickle from them, and when both are cold, put 


1 them in an earthen Jug, and cork it up cloſe: In 
two or three Days they will be fit to eat. 


To do the fine hanged Beef. 


HE piece that is fit to do, is the Navel-piece, 


= L and let it hang in your Cellar as long as you 
dare for ſtinking, and till it begins to be a little 


ſappy; take it down, and waſh it in Sugar and 


Water; waſh it with a clean Rag very well, one 
piece after another: for you may cut that piece in 
three; then take Six-penny-worth of Salt-petre, and 
two pounds of Bay-falt; dry it, and pound it (mall, 
and mix with it two or three ſpoontuls of brown 
Sugar, and rub your Beef in every place very well 
with it z then take of common Salt, and ſtrew all 
cover ic as much as you think will make it ſalt 
enough; let it lie cloſe, till the Salt be diſſolv'd, 
which will be {ix or ſeven days; then turn it every 


other day, the undermoſt uppermoſt, and fo for a 


| fortnight; then hang it where it may have a little 


warmth of the Fire; not too hot to roaſt it. It may 


hang in the Kitchen a Fortnight; when you uſe it, 
boil it in Hay and Pump-water, very tender: it 


will keep boiled two or three months, rubbing it 
with a greaſy Cloth, or putting it two or three mi- 


nutes into boiling Water to take off the Mouldineſs. 


To diſtil Perjuice for Pickles. 


T A KE three quarts of the ſharpeſt V erjuice, and 


put it in a cold Still, and diſtil it off very ſoft- 
5 50 ſooner 'tis diſtill'ꝗ in the Spring, the better 
or ue, | 1 | 
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E pickle Ate. | pi 


AKE your Muſhrooms as ſoon as they come 

in; cut the Stalks off, and throw your Muſh- 
rooms into Water and Salt as you do them; then 
rub them with a piece of Flannel, and as you do 
them, throw them into another Veſſel of Salt and 
Water, and when all is done, put ſome Salt and 
MWater on the Fire, and when 'tis ſcalding hot, put 
in your Muſhrooms, and let them ſtay in as long 
as you think will boil an Egg; throw them into 
cold Water as ſoon as they come off the Fire; but 
firſt put them in a Sieve, and let them drain from 
the hot Water, and be ſure to take them out of the 


hot Water immediately, or they will wrinkle and 


look yellow. Let them ſtand in the cold Water till 
next Morning, then take them out, and put them 
into freſh Water and Salt, and change them every 


day for three or four days together; then wipe 
them very dry, and put them into diſtilled Vinegar: 


The Spice mull be diſtilled in the "pre 75 
Sauce for Fiſh or Pleſh. 


AKE a quart of Verjuice, and put it into 1 

Jug; then take Jamaica Pepper whole, ſome 
Mins Ginger, ſome Mace, a few Cloves, ſome Le- 
mon-peel, Horſe-radiſh- root ſliced, ſome Sweet- 
herbs, fix Eſchalots peeled, and eight Anchovies, 
two or three ſpoontuls of ſhred Capers; put all 
theſe into a Linnen-bag, and pur the Bag into your 
Verjuice; ſtop the Jug cloſe, and keep it for uſe; a 
3 cold or ECT” in Sauce for F 75 or Fleſh. 
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All Sorts of PUDDINGS. 
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To make 40 Orange Pudding. 


AE E two large Sevil Oranges, and grate off 
the Rind, as far as they are yellow; then 
put your Oranges in fair Water, and let 
them boil till they are tender; ſhift the Water three 


or four times to take out the Bitterneſs; when they 


are tender cut them open, and take away the Seeds 


and Strings, and beat the other part in a Mortar, 
with half a pound of Sugar, till tis a Paſte; then 


put in the yolks of ſix Eggs, three or four ſpoon- 
fuls of thick Cream, half a Naples-Bisker grated; 

mix theſe together, and melt a pound of very good 
freſh Butter, and ſtir it well in; when 'tis cold, put 


a bit of fine Puff-paſte about the brim and bottom 
of your Diſh, and put it in and bake it about three 
quarters of an Hour. 


Another fore of Orange Pudding. 


AK E the outſide Rind of three Sevil-Oranges, 
boil them in ſeveral Waters till they are tender; 


then pound them in a Mortar with three quarters of 


a pound of Sugar; then blanch and beat half a pound 


of Almonds very fine, with Roſe- water to keep them 


from oiling; then beat ſixteen Eggs, but fix Whites, 
and a pound of freſh Butter; beat all theſe together 


very well till'tis light and hollow; then put it in adiſn, 
with a ſheet of Puft-paſte at the bottom, and bake it 
wich Tarts; ſcrape Sugar on it, and ſerve i it up hot. 
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To make a Carrot Pudding. 0 


AKE raw Carrots, and ſcrape them clean, 
grate them with a grater without a back. To 
half a pound of Carrot, take a pound of grated 
Bread, ' a Nutmeg, a little Cinamon, a very little 
Salt, half a pound of Sugar, and half a pint of Sack, 
cight Eggs, a pound of Butter melted, and as much 
Cream as will mix it well together; ſtir it and beat 
it weil up, and put it in a Diſh to bake; put Puff- 
paſte at the bottom of your Din. 5 


Jo make an Almond Pudding. 


AK E a pound of the beſt Fordan-Almonds 
blanched in cold Water, and beat very fine 
with a little Roſe-water; then take a quart of 
Cream, boiled with whole Spice, and taken out 
again, and when 'tis cold, mix it with the Al- 
monds, and put to it three ſpoonfuls of grated 
Bread, and one ſpoonful of Flour, nine Eggs, but 
three Whites, half a pound of Sugar, a Nurmeg 
grated; mix and beat theſe well together, put ſome 
Puff paſte at the bottom of a Diſh; put your Stuff 
in, and here and there ſtick a piece of Marrow in it. 
It muſt bake an hour, and when 'tis drawn, ſcrape 
Sugar on it, and ſerve it uu. 


To make a Marrow Pudding. 
= ARE out the Marrow of three or four Bones, 

and lice it in thin pieces; and take a Penny- 
Loaf, cut off the Cruſt, and ſlice it in as thin ſlices 
as you can, and ſtone half a pound of Raiſins of the 
Sun; then lay a ſheet of thin Paſte in the bottom 
of a diſh; ſo lay a row of Marrow, of Bread, and 
of Raiſins, till the Dith is full; then have in readi- 
neſs a quart of Cream boiled, and beat five Eggs, 
and mix with it; put to it a Nutmeg grated, er 

” l 
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half a pound of Sugar. When 'tis juſt going into 
the Oven, pour in your Cream and Eggs; bake it 
= half an hour, ſcrape Sugar on it when tis drawn, 
aud ſerve it up. „ V 
A Bread and Butter Pudding for 
= | Faſting Days. 5 
AKE a two- penny Loaf, and a pound of freſh 
= = Butter; ſpread it in very thin flices, as to 
eat; cut them off as you ſpread them, and ſtone 
half a pound of Raiſins, and wath a pound of Cur- 
rants; then put Puff-paſte at the bottom of a diſh, 
and lay a Row of your Bread and Butter, and ſtrew 
= a handful of Currants, and a few Raiſins, and ſome 
Z little bits of Butter, and do fo till your diſh is full; 
then boil three pints of Cream, and thicken it when 
cold with the yolks of ten Eggs, a grated Nut- 
meg, a little Salt, near half a pound of Sugar, ſome 
Orange-flower-water, and pour this in juſt as the 
Pudding is going into the Oven. 


= Another baked Bread Pudding. 
TAKE a penny Loaf, cut it in thin ſlices, then 


boil a quart of Cream or new Milk, and put in 
your Bread, and break it very fine; put five Eggs to 
it, a Nutmeg grated, a quarter of a pound of Sugar, 
and half a pound of Butter; ſtir all theſe well toge- 
ther; butter a diſn, and bake it an hour. 


A Lemon Pudding. 


13 AKE two clear Lemons, grate off the outſide 

Rinds; then grate two Naples-biskers, and 

mix with your — Peel, and add to it three quar- 

ters of a pound of fine Sugar, twelve yolks, and ſix 
Whites of Eggs, well beat, and three quarters of a 
pound of Butter melted, and half a pint of thick 

Cream; mix theſe well together; put a ſheet of 

Et 5 
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Paſte at the bottom of the diſh; and juſt as the 
Oven is ready, put your Stuff in the Diſh; ſift a 
little double-refined Sugar over it before you pur it 
in the Oven; an hour will bake it. | 


Jo make a Calis Foot Pudding. ; 


AKE two Calf's Feet finely ſhred; then take 
| of Bisket grated, and ſtale Mackarooms bro- 
ken ſmall, the quantity of a penny Loaf; then add 
a pound of Beef- ſuet, very finely ſhred, half a pound 
of Currants, a quarter of a pound of Sugar; ſome | 
Cloves, Mace, and Nutmeg, beat fine; a very little 
Salt, ſome Sack and Orange-flower-water, ſome [| 
Citron and candied Orange-peel z work all theſe 
well rogether, with Yolks of Eggs; if you boil it, 
put it in the Caul of a Breaſt of Veal, and tie it 
over with a Cloth; it muſt boil four hours. For 
Sauce, melt Butter, with a little Sack and Sugar; 
if you bake it, put ſome Paſte in the bottom of-the 
Diſh, but none on the brim; then melt half a pound 
of Butter, and mix with your Stuff, and pur it in 
your Diſh, and ſtick lumps of Marrow in it; bake 
it three or four hours; ſcrape Sugar over it, and ſerve 
it hot. N VVV 
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A Rice Pudding. 

CET a pint of thick Cream over the fire, and put 
into it three ſpoonfuls of the flour of Rice; tir 
it, and when 'tis pretty thick, pour it into a Pan, 
and put into it a pound of freſh Butter; ſtir it till 
tis almoſt cold; then add ro it a grated Nutmeg, a 
little Salt, ſome Sugar, a little Sack, the yolks of fix 

Eggs; ſtir it well together; put ſome Puff. paſte in 

the bottom of the diſh, pour it in; an hour or leſs 
will bake it. . | - 


- 
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To make an Oat-meal Pudding. 
AKE three pints of thick Cream, and three 


two hours. 
To make a French-Barley Pudding. 
T AKE a quart of Cream, and pur to it fix Eggs 


well beaten, but three of the Whites; then 
ſeaſon it with Sugar, Nutmeg, a little Salt, Orange- 


flower-water, and a pound of melted Butter; then 


pur to it {1x handfuls of French- barley that has been 
boiled tender in Milk: Butter a diſh, and put it in, 
and bake it. It muſt ſtand as long as a Veniſon- 
Paſty, and it will be good. : 


4 colouring Liquor for Puddings. 


DEA an ounce of Cochineel very fine, put it 

in a pint of Water in a skillet, and a quarter 
ot an ounce of Roach-allum ; boil it till the Good- 
nels is out; ſtrain it into a Viol, with two ounces 
of fine Sugar. It will keep fix Months. 


A good boiled Pudding. 


1 AKE a pound and a quarter of Beef-ſuet, after 
"tis Skinned, ſhred very fine; then ſtone three 
quarters of a pound of Raiſins, and mix with it, and 
a grated Nutmeg, a quarter of a pound of Sugar, a 


little 
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little Salt, a little Sack, four Eggs, four ſpoonfuls 


of Cream, and about half a pound of fine Flour; 
mix theſe well together, pretty ſtiff : tie it in a 


Cloth, and let it boil four hours. Melt Butter thick 
ee | | 


| To make a Quaking Pudding. 
F TAKE a pint of Cream, and boil it with Nut- 


meg, and Cinamon, and Mace; take out the 
Spice when 'tis boiled; then take the yolks of eight 


Eggs, and four of the Whites; beat them very well 


with ſome Sack, and mix your Eggs with your 
Cream, with a little Salt and Sugar, and a' ſtale half- 
penny white Loaf, and one ſpoonful of Flour, and a 
* of a pound of Almonds blanch'd and beat 

ne, with ſome Roſe- water; beat all theſe well to- 


gether, and wet a thick Cloth, and flour it, and put 


it in when the Pot boils. It muſt boil an hour at 
leaſt. Melt Butter, Sack, and Sugar for the Sauce; 
ſtick blanched Almonds and candied Orange- peel 


on the top. 1 7 | 


To make a Cow-heel Pudding. 


| AKE a large Cow-heel, and cut off all the 
1 Meat, but the black Foes; pur them away, 
bur mince the reſt very ſmall, and ſhred it over a- 


gain, with three quarters of a pound of Beef-ſuet; 
put to it a penny Loaf grated, Cloves, Mace, Nut- 
meg, Sugar, and a lictle Salt, ſome Sack, and Roſe- 
water; mix theſe well together with ſix raw Eggs 


well beaten; butter a Cloth, and put it in, and boil 
it two hours. For Sauce, melt Butter, Sack, and 


Sugar. _ 5 
To make a Curd Pudding. 


* Ak E the Curd of a gallon of Milk, and whey 


it well, and rub it through a Sieve: then take 


Gi Eggs, a little thick Cream, three ſpoonfuls of 


Orange- 
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Orange-flower-water, one Nutmeg grated, grated 


Bread, and Flour, of each three ſpoonfuls; a pound 
of Currants, and ſtoned Raiſins; mix all theſe to- 


ether; butter a thick Cloth, and tie it up in it; 
bol it an hour. For Sauce, melt Butter and Orange- 
flower - water, and Sugar. 


To make a P ith P udding. 


5 'T AKE a quantity of the Pith of an Ox, and let 


it lie all night in water to foak out the Blood 
the next morning ſtrip it out of the Skins, and bear 
it with the back of a Spoon in Orange-flower-water 
till 'tis as fine as Pap; then take three blades of 
Mace, a Nutmeg quartered, a ſtick of Cinnamon; 
then take half a pound of the beſt Jordan Almonds, 
blanched in cold Water; then beat them with a lit- 


tle of the Cream, and as they dry, put in more 


Cream, and when they are all beaten, ſtrain the 


Cream from them to the Pith then take the yolks 


of ten Eggs, the whites of but two; beat them ve- 
ry well, and put them to the Ingredients; then 


take a ſpoonful of grated Bread, or Naples-bisket; 
mingle all theſe together, with half a pound of fine 


Sugar, and the Marrow of four large Bones, and a 


little Salt; fill them in ſmall Ox or Hog's Guts, or 


bake it with Puff- cruſt. 
A Rice Pudding. 


99 AKE two large handfuls of Rice, well beaten 


and ſearced; then take two quarts of Milk or 
Cream, ſet it over the fire with the Rice; put in 


Cinnamon and Mace; let it boil a quarter of an 


hour; it muſt be as thick as Haſty-Pudding: Then 
flir in half a pound of Butter while 'tis over the 
fire; then take it off to cool, and put in Sugar, and 
a little Salt; when *tis almoſt cold, put in ten or 


twelve Eggs, take out four of the whites: Butter 
the diſh. An hour will bake it; ſearce Sugar over it. 
hs FF Pudding 
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them up, with Sack, and Butter, and Sugar for Sauce. 
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Pudding for little Diſhes. Hh 


IT AKE a pint of Cream, and boil it, and ſlice a 


half. penny Loaf, and pour your Cream over 
it hot, and cover it cloſe till 'tis cold; then put in 
half a Nutmeg grated, a quarter of a pound of Su— 
gar, the yolks of four Eggs, the whites of but two; 
butter your Diſh, and put it in, and let it boil an 
hour; melt Butter, Sack, and Sugar, for Sauce. 


To make a Haſty- Pudding. 


DREAK an Egg into fine Flour, and with your 


hand work up as much as you can into as ſtiff 
a Paſte as is poſſible; then mince it as ſmall as Herbs 
to the Pot, as ſmall as if it were to be ſifted z then 
ſer a quart of Milk a boiling, and put in your Paſte, 
ſo cur as before- mentioned; put in a little Salt, 
ſome beaten Cinamon and Sugar, a piece of -But- 
ter as big as a Walnut, and keep it- ſtirring all one 


way, till 'tis as thick as you would have it; and 


then ſtir in ſuch another piece of Butter; and when 
tis in the Diſh, ſtick it all over with little bits of 


Butter. i 
To make Stewed Pudding. 


RATE a two-penny Loaf, and mix it with 
half a pound of Beef - ſuet finely ſhred, and 


three quarters of a pound of Currants, and a quarter 
of a pound of Sugar, a little Cloves, Mace, and Nut- 
meg; then beat five or ſix Eggs, with three or four 


ſpoonfuls of Roſe-water, and beat all together, and 
make them up in little round Balls, the bigneſs of an 
g, and ſome round, and ſome long in the faſhion 


of an Egg; then put a pound of Butter in a Pewter 


Diſh, and when tis melted, and thorough hor, put 


in your Puddings, and let them ftew till they are 


brown; turn them, and when they are enough, ſerve 


To 
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To Mlle Cabbage Pudding. ; 


AKE two pounds of the lean part of a Leg 
of Veal; take of Beef - ſuet the like quanti- 


ty; chop them together, then beat them together in 
Ja ſtone Mortar, adding to it half a little Cabbage 
ſcalded, and beat that with your Meat; chen ſeaſon 
it with Mace and Nutmeg, a little Pepper and Salt, 
ſome green Gooſeberries, Grapes, or Barberries, in 
the time of Year. In the Winter put in a little Ver- 
juice; then mix all well together, with the yolks of 
four or five Eggs, well beaten; then wrap it up in 


green Cabbage leaves; tye a Cloth over it, boil it an 


© hour: Melt Butter for Sauce. 


Ms ery fene Hogs Puddings. 


HRE D four pounds of Beef. ſuet very fine, mix 


with it two pounds of fine Sugar powder'd, two 


0 grated Nutmegs, ſome Mace beat, and a little Salt, 
and three pounds of Currants waſh'd and pick'd; 


beat twenty-four yolks, twelve whites of Eggs, with 
Ja little Sack; mix all well together, and fill your 
Guts, being clean and ſteep'd in Orange-flower wa- 
ter; cut your Guts quarter and half long, fill them 


half full; tye at each End, and again thus 0000. 


NO 


© Boil them as others, and cut them in Balls when ſent 
I tothe Table. eee 


To make Almond H. 0g's P udd ings. ' 


HAARE two pounds of Beef. ſuet or Marrow ſhred 
very ſmall, and a pound and half of Almonds 


| blanched, and beaten very ſmall with Roſe- water; 
| one pound of grated Bread, a pound and quarter of 
fine Sugar, a little Salt, one ounce of Mace, Nut- 
meg, and Cinnamon, twelve yolks of Eggs, four 


Cream, ſome Roſe or Orange: flower Water; boil | 


whites, a pint of Sack, a pint and half of, thick 


Os de 
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the Cream, and tye a little Saffron in a Rag, and 
dip it in the Cream co colour it. Firſt beat you: 


Eggs very well, then ſtir in your Almonds, then] 
the Spice, and Salt, and Suet, and then mix all 
your Ingredients together; fill your Guts but hat 


full, put ſome bits of Citron in the Guts as you fil 


them. Tye them up, and boil them about a quarter 
of an hour. | K 


25 nale H, 2 P Audi with ee 


ds of Beef-ſuer finely ſhred, two pound 


of Currants; Cloves, Mace, and Cinamon, of each 


half an ounce beaten fine, a little Salt, a pound and 
half of Sugar, a pint of Sack, a quart of Cream,: 


little Roſe-water, twenty Eggs well beaten, but 
half the whites; mix all theſe well together, and 


fill the Guts half full: Boil them a little, and prick 


them as they boil, to keep them from ae the 


Hun. Take them up on clean Cloths. 
Another fort of Hogs n 


10 half a pound of grated Bread, put half i| 


pound of Hog's Liver boiled, cold and grated; 


a pound and half of Suet finely ſhred, a handful off 
Salt, a handful of Sweet-herbs chopp'd ſmall, ſome 
Spice. Mix all theſe together, with fix Eggs, wel 
beaten, and a little thick Cream; fill your Guts, and 
boil them; when. cold, cut them in round ſlices an 


inch thick; fry them in Butter, and garniſh your 
Diſh of Fowls, Haſh, or Fricaſy. 


: 76 make Rice Pancakes. 


T. «aq a quart of Cream, and three ſpoonfuls 
of the Flour of Rice z boil it till 'tis as thick 
as Pap, and as it boils, ſtir in half a pound of But: 
ter, a N utmeg grated; z then pour it out oy 

Cart el 
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AK E three, pounds of grated Bread to fo 
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earthen Pan, and when tis cold, put in three or four 
| ſpoonfuls of Flour, a little Salt, ſome Sugar, nine 


Eggs well beaten; mix all well together, and fry 


5 | them in a little Pan, with a ſmall piece of Butter. 
Serve them up, four or five in a Diſh. 


To make black Hogs Puddings. | 


OIL all the Hogs-harſlet in about four or five 
gallons of Water till *tis very tender; then 


take out all the Meat, and in that Liquor ſteep near 
Z a peck of Groats; put in the Groats as it boils, and 
let them boil a quarter of an hour; then take the 
pot off the Fire, and cover it up very cloſe, and let 
it ſtand five or fix hours; chop two or three hand- 
fals of Thyme, a little Savory, ſome Parſley, and 
Penny- royal, ſome Cloves and Mace beaten, a hand- 
ful of Salt; then mix all theſe with half the Groats, 
and two quarts of Blood; put in moſt part of the 
Leaf of the Hog; cut it in ſquare bits like Dice, 
and ſome in long bits; fill your Guts, and put in 
the Fat as you like it; fill the Guts three quarters 
full, put your Puddings into a Kettle of boiling 
water; let them boil an hour, and prick them with 
a Pin to keep them from breaking. Lay them on 
clean Straw when you take them up. 


The other half of the Groats you may make into 


white Puddings for the Family: Chop all the Meat 
very ſmall, and ſhred two handfuls of Sage very fine, 
an ounce of Cloves and Mace finely 

ſome Salt; work all together very well, with a little 
| Flour, and pur it into the large Guts: Boil them a- 
bout an hour, and keep them and the black near the 
| Fire till uſed. | > ; 


caten, and 


To mike a Cheſnut Pudding. 


Na K E a dozen and half of Cheſnuts, put them 
in a Skillet of Water, and ſet them on the 


Fire till they will blanch; then blanch them, and 


2 when 
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when cold, put them in cold Water; then ſtamp 


of Eggs, three whites; mix it all well together, and 


water, ſome Nutmeg and Sugar, and half a pinto: 
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them in a Mortar, with Orange-flower water and 
Sack, till they are very ſmall; mix them in two 
quarts of Cream, and cighteen yolks of Eggs, the 
whites of three or four; beat the Eggs with Sack, 
Roſe-water and Sugar; put it in a Diſh with Puff. 
palte; ſtick in ſome Lumps of Marrow or freſh But- 
ter, and bake it. l 1 


To make a Brown-bread Pudding. | 


ARE half a pound of brown Bread, and dou- 
ble the weight of it in Beef: ſuet; a quarter of 
a pint of Cream, the Blood of a Fowl, a whole Nut- 
meg, ſome Cinamon, a ſpoonful of Sugar, fix yolks 


boil it in a wooden Diſh two hours. Serve it with 
Sack and Sugar, and Butter melted. 


To make a baked Sack Pudding. 
AKE a pint of Cream, and turn it to a Curd 
with Sack; then bruiſe the Curd very ſmal 
with a Spoon; then grate in two Naples-biskets, ot 
the inſide of a ſtale penny- loaf, and mix it well with 
the Curd, and half a Nutmeg grated; ſome fine Su- 
gar, and the yolks of four Eggs, the whites of two, 4 
beaten with two ſpoonfuls of Sack; then melt half: \ 
pound of freſh Butter, and ftir all together till the \ 
Oven is hot. Butter a diſh, and put it in, and fiſt 8 
ſome Sugar over it, juſt as tis going into the Oven; b 
half an hour will bake it. : 
To make a Marjoram Pudding. * 
HAEKE the Curd of a quart of Milk finely bro 


ken, a good handful or more of Sweet - Marjo- 
ram chopp'd as ſmall as Duſt, and mingle with the 
Curd five Eggs, but three whites, beaten with Roſc- 


Cream ; 


ww. 


To make Pancakes. 


AKE a pint of Cream, and eight Eggs, 
\ whites and all, a whole Nutmeg grated, and 


| a little Salt; then melt a pound of rare diſh Butter, 
and a little Sack; before you fry them, ſtir it in: it 
| muſt be made as thick with three ſpoonfuls of 
| Flour, as ordinary Batter, and fry'd with Butter in 
| the Pan, the firſt Pancake but no more: Strew Su- 
gu, garniſh with Orange, turn it on the backſide of 
| a Plate. POE ITY poke | | Fo 


To make a Tanſy to bake. 


. twenty Eggs, but eight whites, beat 


the Eggs very well, and ſtrain them into a 


| quart of thick Cream, one Nutmeg, and three 
Naples-biskets grated, as much Juice of Spinage, 


with a ſprig or two of Tanſy, as will make it as 


green as Graſs; ſweeten it to your Taſte; then 
butter your diſh very well, and ſet it into an 


Oven, no hotter than for Cuſtards; watch it, and 


as ſoon as 'tis done, take it out of the Oven, and 


turn it on a Pye- plate; ſcrape Sugar, and ſqueeze 
Orange upon it. Garnifh the Diſh with Orange 


and Lemon, and ſerve it up. » 


e Me e Tiſh 


P T ſome freſh Butter in a Frying- pan, and 
1 when 'tis melted put into it a quart of Gooſe- 


5 berries, 
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Cream; beat all theſe well together, and put in three 
| quarters of a pound of melted Butter; put a thin 
| ſheet of Paſte at the bottom of your diſh ; then pour 
| in your Pudding, and with a Spur, cut our little flips 
of Paſte the breadth of your little Finger, and lay 
{ them over croſs and croſs in large Diamonds; put 
| ſome ſmall bits of Butter on the top, and bake it. 
8 This as old-faſhioned, and not good. © © 
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berries, and fry them till they are render, and 
break them all to maſh; then beat ſeven Eggs, but 


four Whites, a pound of Sugar, three ſpoonfuls of 
Sack, as much Cream, a Penny-loaf grated, and three 
ſpoonfuls of Flour; mix all theſe together, then put 
the Gooſeberries out of the Pan to them, and ſtir all 
well together, and put them into a Sauce-pan to 
thicken; then put Butter into the Frying-pan, and 
fry them brown: Strew Sugar on the top. 


To make Curd Fritters. e 
AKE E a handful of Curds, and a handful of 


 ,=_ Flour, and ten Eggs well beaten and ftrain'd, 
ſome Sugar, and ſome Cloves, Mace, and Nutmeg, 
a little Saffron; ſtir all well together, and fry them 


in very hot Beef-dripping 3 _ them in the Pan by 
ſpoonfuls; ſtir them about till they are of a fine 
Vellow- brown; drain them from the Suer, and ſcrape 
Sugar on them, when you ſerve them up. f 


FYHIP a Manchet very well, and cut it round 
5 ways into Toaſts; and then take Cream and 


eight Eggs, ſeaſon'd with Sack, and Sugar, and 


Nutmeg; and let theſe Toaſts ſteep in it about an 
hour; then fry them in ſweet Butter, ſerve them up 
with plain melted Butter, or with Butter, Sack, and 
Sugar, as you pleaſe. TER 


Je make Apple Fritters., | 
| AKE the yolks of eight Eggs, ö the whites 


1 of four, beat them well together, and ſtrain 
them into a Pan; then take a quart of Cream, 


warm it as hot as you can endure your Finger it 
it; then put to it a quarter of a pint of Sack, thret 
quarters of a pint of Ale, and make a Poſſet of it; 


when your Poſſet is cool, put to it your Eggs, 
= #4 beating 
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beating them well together; then put in Nutmeg, 


Ginger, Salt and Flour to your liking : Your Batter 
ſhould be pretty thick; then put in Pippins ſliced or 
© ſcraped; fry them in good ſtore of hot Lard with a 
quick Fire. 8 = 


IJ make an Apple Tanſy. 


; TAKE three Pippins, flice them round in thin 


{lices, and fry them with Butter; then beat 


four Eggs, with fix ſpoonfuls of Cream, a little 
E Roſe-water, Nutmeg, and Sugar, and ſtir them to- 
© gether, and pour it over the Apples; Let it fry a lit- 
tie, and turn it with a.Pye-plare. Garniſh with 
Lemon and Sugar ſtrewed over it. 


To make a Lemon Tart. 


: TAKE three clear Lemons, and grate off the 


outſide Rinds; take the yolks of twelye Eggs, 


and fix Whites; beat them very well, ſqueeze in 
the Juice of a Lemon; then put in three quarters of 
a pom of fine powdered Sugar, and three quarters 
0 

gether, put a ſheer of Paſte at the bottom, and ſift 
Sugar on the top; put it in a brisk Oven, three 
quarters of an hour will bake it: So ſerve it to 
| the Table. A PE NTT en 


a pound of freſh Butter melted; ſtir all well to- 


4 Rye-b ead Pudding. „ 


> 


TAKE half a pound of fowre Rye-brend gra- 


ted, half a pound of Beef-ſuer finely ſhred, half 
a pound. of Currants clean. waſhed, half a pound 
of Sagar, a whole Nutmeg grated; mix all well 
together, with five or ſix Eggs: Butter a Diſh, 
boil it an hour and a quarter, and ſerve it up with 


melted Butter. 
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then warm a pint of thick Cream, and melt in i 
half a pound of Butter; then mix it with your 


: together, and put it in a Diſh. with Puff-paſtc, the 
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1 balf a. ound of Almonds, and ie then 
fine with {weer Water, Ambergreaſe difſol- 
ved in Orange-flower Water, or in ſome Cream; 


beaten Almonds, a little Salt, à grated Nutmeg, 
and Sugar, and the yolks of fix Eggs; beat it uy 


Oven not too hot; rr . on it . before i 
goes into the Oven. 


25 nale a Cuftard P 1 , 


AKE a pint of Cream, and mix with it x 
Eggs well beat, two ſpoonfuls of Flour, haf 
a Nutmeg grated, a little Salt, and Sugar to your 
Taſte; butrer a Cloth, put it in when the Pot bollsz 


boil it be half an hour 3 melt Butter for Sauce. 


Rice Cuftards. 0 bes 


AKE a quart of Cream, and boil it with 1 
blade of Mace, and a quarter. d Nutmeg; put 
into it boiled Rice, well beat with your Cream; 
mix them together, and ſtir them all the while it 

boils on the Fire; when 'tis enough, take it off, 
and ſweeten to your Taſte: Put in a little Orange 
flower- water, Pour it in your Diſhes; when coll 


N it. 
1 make an + Almond Durt. 


7 and beat half a pound of Vaude Al- 
monds very fine; uſe Orange-flower-water i in 


the beating your Almonds; pare the yellow Rind 
of a Lemon pretty thick; boil it in Water till ti 


very tender: beat it with half a pound of Sugar, 
and mix it with the Almonds, and eight e 
; our 


ix 
ali 
ur WE 
ib, 


e che den, Bee dos 


four Whites, half a pound of Butter melted, and 
almoſt cold, and a little thick Cream; mix all toge- 
ther, and bake it in a Diſh with Paſte at bottom. 


This may be made the day before tis uſed. 


T nale Tittle Haſty: puddings, to beil 
in Guftard Diſber. 


FAKE a large pint of Milk, put to it four 


+ ſpoonfuls of Flour; mix it well together, and 
ſer it over the Fire, and boil it into a ſmooth Ha- 
ſty-pudding ; ſweeten it to your Taſte, grate Nut- 
meg in it, and when *tis almoſt cold, beat five Eggs 
very well, and ftir into it; then butter your Cu- 
ſtard- cups, put in your Stuff, and tie them over 
with a Cloth, put them in the Pot when the Water 
boils, and let them boil ſomething more than half 


an hour; pour on them melted Butter. 


b nale u Sweet-meat Pudding. * 


[JUT a thin Puff-paſte at the bottom of your 
' diſh, then haye of candied Orange and Lemon- 
peel, and Citron, of each an ounce; lice them 


7 
— 
£1 F 4 


thin, and put them in the bottom on your Paſte 


then beat eight yolks of Eggs, and two whites, 
near half a pound of Sugar, and half a pound of 
Butter melted; mix and beat all well together, and 
when the Oven is ready, pour it on your Sweet 

meats in the diſh. An hour or leſs will bake it. 


Jo make Carrot or Parſnip Puffs. 


8 E and boil your Carrots or Parſnips 
O tender then (craps. or mal them very fine, 
add to a_ pint of Pulp, the Crumb of à Penny-loaf 
grated, or ſome ſtale Bisket, if you have ir, fome 
Eggs, but four whites, a Nutmeg grated, ſome 
Orange-flower- water, Sugar to your "Taſte, a little 
Sack, and mix it up with thick Cream: They 
muſt be fry'd in rendered Suet, the Liquor very 


hot 


A 
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hot when you put them in; put in a good ſpoon- 
ful in a place. 7!!! 0s 16 Thr], 


P nale New-College Puddings. 


RATE a penny ſtale Loaf, and put to it a 
like quantity of Beef - ſuet finely ſhred, and a 
Nutmeg grated, a little Salt, ſome Currants, and 
then beat ſome Eggs in a little Sack, and ſome 
Sugar, and mix all together, and knead it as ſtiff 
as for Manchet, and make it up in the form and 
ſize of a Turkey-Egg, but a little flatter; then take 
a pound of Butter, and put it in a Diſh, and ſet 
the Diſh over a clear fire in a Chafing-dith, and 
rub your Butter about the diſh. till tis melted; 2 
your Puddings in, and cover the Diſh, but often 
turn your Puddings, until they are all brown alike, 
and when they are enough, ſcrape Sugar over them, 
and ſerve them up hot for a fide Diſh. 
You muſt let the Paſte lie a quarter of an hour 


A — 


before you make up your Puddings. 


To make an Oat-meal Pudding. 


AKE a pint of great Oat- meal, beat it very 
1 fall, then ſift it fine; take a quart of Cream, 
boil it and your Oat-meal together, ſtirring it all 
the while until tis pretty thick; then put it in a 
diſh, and cover it cloſe, and let it ſtand a little; 
then put into it a pound and half of freſh Butter, 
and let it ſtand two hours before you ſtir it; put 
to it twelve Eggs, a Nutmeg grated, a little Salt, 
ſweeten it to your Taſte; a little Sack, or Orange- 
flower- water; ſtir all very well together, put Paſte 
at the bottom of your Diſh, and put in your Pud- 
ding-ſtuff, the Oven not too hot; an hour will bake 


* I 
* * b 


” 
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To make fine Fritters. 


ARE half a pint of thick ſweet Cream, put 
1 0 it four Eggs well beaten, a little Brandy, 


ſome 
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ſome Nurmeg and Ginger; make this into a thick 
Batter with Flour; your Apples muſt be Golden- 
pippins pared and cut in thin flices, dip them in 
the Batter, and fry them in Lard. It will take up 
two pounds of Lard to "ry This quantity. Ea 


'To make. a Marrow Pudding... 


AKE a quart of Cream; and three Napier 

biskers grated, a Nutmeg grated, the yolks of 
ten 3 the whites of five well beaten, and Su- 
gar to your Taſte; mix all well together, and put 
a little bit of Butter in the bottom of your Sauce- 
pan; then put in your Stuff, and ſet it over the 
fire, and ſtir it till *ris pretty thick; then pour it 
into your Pan, with a quarter of a pound of Cur- 
rants that have been plumpt in hot Water; ſtir it 
together, and let it ſtand all Night. The next Day 
put ſome fine Paſte rolled very thin at the bottom of 
your Diſh, and when the Oven is ready, pour in 


your < Stuff, and on the top lay large pieces "os: Naar 
row. Half an hour will hake ir. 


To make a fene Bread Pudding. 


AK E three pints of Milk and boil it; when 
'tis boiled, ſweeten it with half a pound of 
3 a ſmall Nutmeg grated, and put in half a 
* of Butter; when tis melted, pour it in a 
Pan, over eleven ounces of grated Bread, cover it up. 
Ihe next day put to it ten Eggs well beaten, ſtir all 
together, and when the Oven is hot, put it in your 
Diſh; three quarters of an hour will bake it. Boil a 
bit of Lemon-peel in the Milk, taſte: it out before 
you put your other things in. 


To male a & pread-Eagle A adding 


r off the Cruſt of three Half -· penny Rolls, 
then ſlice them into your Pan; then fer three 
pints 


ints of Milk over the fire, make it ſcalding hot, 
| bar not boil; ſo pour it over your Bread, and cover 
it cloſe, and let it ſtand an hour; then put in a 
good ſpoonful of Sugar, a very little Salt, a Nut- 
meg grated, a pound of Suet after tis ſhred, half a 
pound of Currants waſhed and picked, four ſpoon- 
fuls of cold Milk, ten Eggs, but five of the whites 
and when all is in, ſtir it, but not till all is in; 
then mix it well, butter a Diſh; leſs than an hour 

%%% mm ̃ mw. ¼ ¼ /.. 


AKE a quart of Milk, and put in fix Lau- 
rel- leaves into it; when it has boiled a little, 
take out your Leaves, and with fine Flour make 
that Milk into a Haſty- pudding, pretty thick; 
then ftir in half a pound of Butter more, then a 
quarter of a pound of Sugar, a ſmall Nutmeg gra- 
ted, twelve yolks, {ix whites of Eggs well beaten; 
mix and ſtir all well together, butter a Diſh, and 
put in your Stuff; a little more than half an hour 
will bake it. | 


N k = ; 2 7 3 4 DOE) 8 x ; 
4 fine Rice Pudding. 


"TAKE of the Flour of Rice ſix ounces, put it 
in a quart of Milk, and let it boil till ris pret- 
ty chick, ſtirring it all the while; then pour it in a 
Pan, and ſtir in it half a pound of freſh Butter, and 
a quarter of a pound of Sugar, or ſweeten it to your 
Taſte; when tis cold, grate in a Nutmeg, and beat 
ſix Eggs, with a ſpoonful or two of Sack, and beat 
and ſtir all well together; put a little fine Paſte at 
the bottom of your diſh, and bake it. 


To make a Ratafia Pudding. 


AKE aquart of Cream, boil it with four or 
L five Laurel-leaves; then take them out and 
SOT N 1 break 


nd 
ak 
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| break in half a pound of Naples-bisker, half a pound 
| of Butter, ſome Sack, Nutmeg and Salt; take it off 


the Fire, cover it up; when 'tis almoſt cold, put in 


two Ounces of Almonds blanched, and. beaten fine; 


and the Volks of five Eggs; mix all well together, 
and bake ir in a moderate Oven half an Hour: ſcra 


: | | pe 


Sugar on it as it goes into the Oven. 


: All Sorts of PASTRY. 


— 


Jo make a Tureiner. 


; T ARE « China Po ur Bowl, ;and Sita 


lows : At the bottom lay ſome freſh Butter; 
then put in three or four Beef- ſteaks larded 


S with Bacon; then cut ſome Veal-ſteaks from the 


Leg; hack them, and waſh them over with the 
Volk of an Egg, and afterwards lay it over with _ 
Forc'd-meat, and roll it up, and lay it in with young 
Chickens, Pigeons and Rabbets, ſome in quarters, 


| ſome in halves; Sweet- breads, Lamb-ſtones, Cocks- 


combs, Palates after they are boiled, peeled, and cur 
in ſlices : : Fongues, either Hogs or Calves, ſliced, 
and ſome larded with Bacon; whole Yolks of hard 
Eggs, Piſtachia- Nuts peeled, forced Balls, ſome 
round, ſome like an Olive, Lemon ſliced, ſome with 
the Rind on, Barberries and Oyſters: ſeaſon all theſe 


| with Pepper, Salr, Nutmeg, and Sweet-herbs, mix'd 
together after they are cut very ſmall, ard ſtrew it 
on every thing as you put it in your Pot: Then put 


in a Quart of Gravy, and ſome Butter on the top, 
and cover it cloſe with a Lid of Puff. paſte, pretty 
thick, Fight Hours will bake ir. | 
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A Baralia Pye, or Bride Pye. 
14 K E young Chickens as big as Black- birds, 
Quails, young Partridges, and Larks and ſquab 
Pigeons; truſs them, and put them in your Pye; 


then have Ox-palares boiled, blanched, and cut in 


pieces, Lamb-ſtones, Sweet - breads, cut in halves or 
quarters, Cocks-combs blanched, a quart of Oyſters 
dipt in Eggs, and dredged over with grated Bread, 


Marrow. Having ſo done, Sheeps-Tongues boiled, 


peeled, cut in ſlices; ſeaſon all with Salt, Pep- 
per, Cloves, Mace, and Nutmegs, beaten and mix'd 
together; put Butter at the bottom of the Pye, and 
place the reſt in with the Yolks of hard Eggs, Knots 
of Eggs, Cocks- ſtones and Treads, Forc'd- meat 
Balls; cover all with Butter, and cover up the Pye; 
put in five or ſix Spoonfuls of Water when it goes 
into the Oven, and when *tis drawn pour it out, and 
put in Gravy. 


To make an Oyſter Pye. 


M AKE good Puff-paſte, and lay a thin ſheet in 
the bottom of your Pattipan; then take two 
quarts of large Oyſters, waſh them well in their own 
Liquor, and take them out of it and dry them, and 
ſeaſon them with Salt and Spice, and a little Pepper, 
all beaten fine; lay ſome Butter in the bottom of 

our Pattipan, then lay in your Oyſters, and the 
Volks of 12 hard Eggs whole, 2 or 3 Sweet- breads 
cut in ſlices, or Lamb-ſtones, or in want of theſe a 
Dozen of Larks, two Marrow- bones, the Marrow 
taken out in Lumps, dipt in the Volks of Eggs, and 
ſeaſoned as you did your Oyſters, and ſome grated 
Bread duſted on it, and a few Forc'd-meat Balls: 
When all theſe are in, put ſome Butter on the top, 
and cover it over with a ſheet of Puff - paſte, and 


bake it: When ' tis drawn out of the Oven, take the 
Liquor of the Oyſters, and boil it and ſcum it, and 


beat 
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beat it up thick with Butter, and the Yolks of two 
or three Eggs, and pour it hot into your Pye, and 
ſhake it well together, and ſerve it hot. 


To make a Salmon Pye. 


MI KE a good Puff - paſte, and lay it in your 
2 Pattipan; then take the middle- piece of Sal- 
mon, ſeaſon it pretty high with Pepper and Salt, 
Cloves and Mace; cut it into three pieces, then lay 
a Layer of Butter, and a Layer of Salmon, till all is 
in; make Forc'd- meat Balls of an Eel, chop it fine, 
with the Volks of hard Eggs, 2 or 3 Anchovies, 
Marrow, (or if for a Faſting- Day, Butter) ſweet 
| Herbs, ſome grated Bread, and a few Oyſters and 
grated Nutmeg, ſome ſmall Pepper and a little Salt; 
make it up with raw Eggs into Balls, ſome long, 1 
1 fone round, and lay them about your Salmon, put 
Butter over all, and Lid your Pye. An Hour will 
bake it. 3 0 Gs 
To make Egg Pyes. 

AKE the Volks of zwo dozen of Eggs boil'd 
bard, and chopp'd with double the quantity of - 
Beef-ſuer, and half a pound of Pippins pared, cored, 
| and ſliced ; then add to it one pound of Currants 
1 waſh'd and dried, half a pound of Sugar, a little Salt, 

ſome Spice beaten fine, the Juice of a Lemon, and 


l half a Pint of Sack, candied Orange and Citron cut 
in pieces, of each 3 Ounces, ſome Lumps of Mar- 


„ | row on the top, fill them full; the Oven muſt not 
q be too hot; 3 quarters of an Hour will bake them; 
d 1 the Marrow only on them that are to be eaten 
5 . 4 5 e Ws 
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Jo make a Sweet-bread Paſiy to fry or bake, 


1 I L your Sweet-breads, and ſhred them 
very fine, with an equal Quantity of Marrow; 
mix with them a little grated Bread, ſome Nutmeg, 
Salt, the Yolk of two hard Eggs bruiſed ſmall, and 
Sugar; then mix up with a little Cream and the Yolk 
of an Egg: Make Paſte with half a Pound of the 
_ fineſt Flour, an Ounce of double-refin'd Sugar beat 
and ſifted, the Volks of two Eggs, and White of 
one, and fair Water; then roll in half a pound of 
Butter, and foll it out in little Paſties the breadth of 
your Hand; put your Meat in, cloſe them up well, 
and fry or bake them. A very pretty Side: diſh. 


o make a Lumber Pye. 
F* AKE a pound and half of Veal, parboil it, and 


when 'tis cold chop it very ſmall, with two 
pound of Beef-ſuer, and ſome candied Orange-peel ; 
ſome Sweet-herbs, as Thyme, Sweet-marjoram, and 
an handful of Spinage; mince the Herbs ſmall before 
you put them to the other: ſo chop all together, 
and a Pippin or two; then add a handful or two of 
grated Bread, a pound and half of Currants, waſhed 
and dried; ſome Cloves, Mace, Nutmeg, a little Salt, 
Sugar and Sack, and put to all theſe as many Volks 


of raw Eggs, and Whites of two, as will make ita 


moiſt Forc d- meat; work it with your Hands into a 
Body, and make it into Balls as big as a Turkey's 
Egg; then having your Coffin made, put in your 
Balls. Take the Marrow out of three or four Bones 
as whole as you can: Let your Marrow lie a little 
in Water, to take out the Blood and Splinters ; 
then dry it, and dip it in Volk of Eggs; ſeaſon 
it with a little Salt, Nutmeg grated, and grated 
Bread; lay it on and between your Forc'd-meat 
Balls, and over that ſliced Citron, candied Orange 
and Lemon, Eryngo-Roots, preſerved e 
"Ez | then 
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| then lay on ſliced Lemon, and thin ſlices of Butter 
over all; then lid your Pye, and bake it; and when 
tis drawn, have in readineſs a Caudle made of White- 
vine and Sugar, and thicken'd with Butter and Eggs, 
and pour it hot into your Pye. ©” 


Jo make little Paſties to fry. Le 


T\AKE the Kidney of a Loin of Veal or Lamb, 
1 Pat and all; ſhred it very ſmall; ſeaſon ir 


with a little Salt, Cloves, Mace, Nutmegs, all 
beaten ſmall, ſome Sugar, and the yolks of two or 
three hard Eggs, minced very fine: Mix all theſe 
together with a little Sack or Cream; put them in 
Puff. paſte, and fry them: ſerve them hot. 


To make Cuftards. 


AKE two quarts of thick ſweet Cream; boil 
it with ſome bits of Cinamon, and a quartered 


Nutmeg; keep it ſtirring all the while, and when it 
has boiled a little time, pour it into a Pan to cool, 
and ſtir it till *tis cool, to keep it from ſcumming; 
| then beat the yolks of ſixteen Eggs, the whites of 
but fix, and mix your Eggs with the Cream when 
tis cool, and ſweeten it with fine Sugar to your 
| Taſte, put in a very little Salt, and ſome Roſe or 
| Orange - lower - water; then ſtrain all through a 
Hair Sieve, and fill your Cups or Cruſt. It muſt 


be a pretty quick Oven; when they boil up they 


To make Cheeſe-cakes. 


AKE a pint of Cream, and warm it, and put 
to it five quarts of Milk warm from the Cow 


then put Runner to it, and when 'tis come, pur the 


Curd in a Linnen Bag or Cloth, and let it drain well 


from the Whey, but do not ſqueeze it much; then 


put it in a Mortar, and break the Curd as fine as 
„ Es Butter; 
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Butter; then pur to your Curd half a pound df 
Almonds blanched, and beaten exceeding fine, (or 
half a pound of dry Mackaroons beat very fine) if 
you have Almonds, grate in a Naples-bisket ; but if 
you uſe Mackaroons, you need not; then add to it 
the yolks of nine Eggs beaten, a whole Nutmeg 
grated, two perfumed Plumbs diſſolved in Roſe ot 
Orange- flower- water, half a pound of fine Supar, 
mix all well together; then melt a pound and quar- 
ter of Butter, and ſtir it well in it, and half a pound 
of Currants plump'd; ſo let it ſtand to cool till you 
uſe it. JJ , 
Then make your Puff-pafte thus: Take a pound 
of fine Flour, and wet it with cold Water, roll it 
out, and put into it by degrees a pound of freſh Bu- 
„%%% ẽ b 


Another Way to make Cheeſe-cakes. i. 


TAKE a gallon of new Milk, ſet it as for 2 
_* Cheeſe, and, gently whey it; then break itn 
a Mortar, put to it the yolks of fix Eggs, four 15 
of the whites, ſweeten it to your Taſte; put in 2 1 
_ grated Nutmeg, ſome Roſe- water and Sack; m. 
theſe together, and fer over the Fire a quart of 
Cream, and make it into a Haſty- pudding, ande, 
mix that with it very well, and fill your Pattipans 1 
juſt as they are going into the Oven. Your Oven th 
muſt be ready, that you may not ſtay for that; , 
When they riſe well up, they are enough. Make 
your Paſte thus: 18 | 
Take about a pound of Flower, and ftrew into iti 
three ſpoonfuls of Loaf-iugar beaten and ſifted, iſ 
and rub into it a pound of Butter, one Egg, anda 
ſpoonful of Roſe-water, the reſt cold fair Water: 
Make it into a Paſte, roll it very thin, and put i 
into your Pans, and fill them almoſt full. 


V a oor 


; Pale 
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Paſte for Paſthes, = 


UB fix pounds of Butter into fourtcen pounds 
A of Flour; put to it eight Eggs, whip the 


. & whites to Snow, and make it in a pretty {tiff Paſte, 
; 2 with cold Water . 8 
. CY 
Jo make Cheeſe-cakes without Runnet. 
jj 


. T4 KE a quart of thick Cream, and ſet it over a 
1 clear fire, with ſome quartered Nutmeg in it; 
C juſt as ir boils up, put in twelve Eggs well bea- 
ten, and a quarter of a pound of freſh Butter; ſtir 
it a little while on the fire, till it begins to cur- 
dle; then take it off, and gather the Curd as for 
Cheeſe; put it in a clean Cloth, tie it together, 
and hang it up that the Whey may run from itz 
when 'tis pretty dry, put it in a Stone- mortar, with 


' 218 | | 3 : | 
a pound of Butter, a quarter of a pint of thick 


90 Cream, ſome Sack and Orange- flower Water, and 
1 half a pound of fine Sugar; then beat and grind all 
5 Itheſe very well together for an hour or more, till 
As very fine; then paſs it through a hair Sieve, 
rl Wand fill your Pattipans but half full. You may 
ans but Currants in half the quantity, if you pleaſe: 
_ little more than a quarter of an hour will bake 
8 chem. Take the Nutmeg out of the Cream when 
840 us boiled. 
oi To make Orange or Lemon Tarts. 


1 {1 AK8E {ix large Lemons, and rub them very 
Wo well with Salt, and pur them in Water for 
5 two days, with a handful of Salt in it; then change 
1 Wthem into freſh Water without Salt every other 
day for a fortnight; then boil them for two or 
three hours till they are tender; then cut them 


in half quarters, and then cut them thus << 
12 


2. 
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as thin as you can; then take Pippins pared, cored 
and quartered, and a pint of fair Water, let them 
boil till the Pippins break; put the Liquor to your 
Orange or Lemon, and half the Pippins well broken, 
and a pound of Sugar, boil theſe together a quarter 
of an hour; then pur it in a Gallipor, and (queeze 
an Orange in it, if it be Lemon, or a Lemon if 'tis 
Orange, two ſpoonful is enough for a Tart: Your 
Pattipans muſt be ſmall and ſhallow ; put fine Puff. 
paſte, and very thin; a little while will bake it. Juſt 
as your Tarts are going into the Oven, with a Fes- 
ther or Bruſh do them over with melted Butter, and 
then ſift double-refined Sugar on 1 and this is 2 
1 Icing on them. 


To make Puff-paſte for WE. 


UB a quarter of a pound of Butter into 4 

pound of fine Flourz then whip the white 
of two Eggs to Snow, and with cold Water and one 
yolk make it into a Paſte then roll it abroad, and 
put in by degrees a pound of Butter, flowering | it 
over the Butter every time, and roll it up, and roll 
it out again, and put in more Butter: So do for ſu 
or ſeven times, till it has taken up all the pound of 
Butter. This Paſte is good for e, or as {mall 


things. 
Apple-Paſties to fry. 


JARE and quarter Apples, and boil them in 

Sugar and Water, and a Stick of Cinamon, 
and when tender, put in a little White-wine, the 
0 of a Lemon, a piece of freſh Butter, and 
ittle Ambergreaſe or Orange-flower-water ſtir al 
together, and when 'tis cold, put it in Puff -paſte, 
and fry them. | 


To ſeaſon and bake a Ven on Paſty. 


ONE your Hanch or Side of Veniſon, and 
take out all the ee and Skin; then pro 
5 portion 
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portion it for your Paſty, by taking away from i 
n one part, and adding to another, till 'tis of an 1 
equal thickneſs; then ſeaſon it with Pepper and IH 
1 WE Salt, about an ounce of Pepper; ſave a little of it i 


er whole, and beat the reſt, and mix with twice as 


ww + Dd 1 
— _ 
n 


e much Salt, and rub it all over your Veniſon, and 1 
let it lie till your Paſte is ready. Make your Paſte ! 
ur WT thus: A peck of fine Flour, fix pounds of Butter, 4 
f. Ja dozen of Eggs; rub your Butter in your Flour, bi 
ih beat your Eggs, and with them and cold Water 1 
make up your Paſte pretty ſtiff; then drive it forth i 
nd for your Paſty; let it be the thickneſs of a Man's i 
Thumb; put under it two or three ſheets of Cap- =_ 

paper well floured : Then have two pounds of Beef- 1 


ſuet, ſhred exceeding fine; proportion it on the 

bottom to the breadth of your Veniſon, and leave 
32 Verge round your Veniſon three Fingers broad, 
ez waſh that Verge over with a bunch of Feathers or 9 
ye Bruſh dipped in an Egg beaten, and then lay a ö 
d Border of your Paſte on the place you waſhed, and 
; it ly your Veniſon on the Suet; put a little of your _ 
roll W& Seaſoning on the top, and a few corns of whole Pep- 8 [| 
fix {i per, and two pounds of very good freſh Butter; then Fl 


ol turn over your other ſheer of Paſte, fo cloſe your vu 
nal Paſty. Garniſh it on the top as you think fit; vent 
it in the middle, and ſet it in the Oven. It will ask = 
five or fix hours baking: Then break all the Bones, — 
| waſh them and add to them more Bones, or Knuck- . 
in les; ſeaſon them with Pepper and Salt, and put them 
101, with a quart of Water, and half a pound of Butter 
the in a Pan or earthen Pot; cover it over with coarſe | 


d Paſte, and ſet it in with your Paſty; and when 
al your Paſty is drawn and diſhed, fill it up with the 
aſte Gravy that came from the Bones. : 


15 4 fine Potato Pye for Lent. 


? IRST make your Forc'd- meat, about two do- = 
& zen of ſmall Oyſters juſt ſcalded, and when '# 


cold chopt ſmall, a ſtale roll grated, and ſix yolks _ F 
| bit 
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of Eggs boiled hard, and bruiſed ſmall with the 
back of a Spoon; ſeaſon with a little Salr, Pepper 
and Nutmeg, ſome Thyme and Parſley, both ſhred 
ſmall : mix theſe together well; and pound thema 
little, and make it up in a ſtiff Paſte, with half : 
pound of Butter and an Egg work'd in it, juſt flour 
it to keep it from fticking, and lay it by till your 
Pye is fit, and put a very thin Paſte in your Diſh, 
bottom and ſides; then put your Forc'd- meat, of an 
equal thickneſs, about two fingers broad, about the 
ſides of your Dith, as you wou'd do a Pudding -Cruſt, 
duſt a little flour on it, and put it down cloſe; then 
fill your Pye, a dozen of Potato's, about the bigneb 
of a (mall Egg, finely pared, juſt boiled a walm or 
two, a dozen yolks of Eggs boil'd hard, a quarter of 
a hundred large Oyſters juſt ſcalded in their own Li. 


quor and cold, 6 Morels, 4 or five blades of Mace, 
ſome whole Pepper, and a little ſalt Butter on the 


bottom and top; then lid your Pye, and bake it in 
hour; when 'tis drawn, pour in a Caudle made with 
half a pint of your Oyſter Liquor, 3 or 4 ſpoot 
fuls of White-wine, and thicken'd up with Butte: 
and Eggs, pour it in hot at the hole on the top, 
and ſhake it together, and ſerve it. 


Artificial Potatoes for Lent : A Side- 
Diſh; Second Courſe. 


HAK E a pound of Butter, put it into a ſtone 
Mortar, with half a pound of Naples-Bisket 
grated, and half a pound of Jordan Almonds beat 
imall after they are blanch'd, 8 yolks ot Eggs, 4 
whires, a little Sack and Orange-flower-water; 
ſweeten to your taſte; pound all together till you 


don't know what it is, and with a little fine flour 


make it into a ſtiff Paſte, lay it on a Table, and 
have ready about two pound of fine Lard in you 


Pan, let it boil very fat, and cut your Paſte the 


bigneſs of Cheſnuts, and throw them into the 
of „ | boiling 
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boiling Lard, and let them boil 'till they are of a 
yellow brown; and when they are enough, take 
them up in a Steve to drain the Fat from them; 
put them in a Diſh, pour Sack, and melted Butter; 
ſtrew double- refined Sugar over the brim of the 
& Diſh. „ 1 


Potato, or Lemon Cheeſecakes. 


ARE fix ounces of Potatoes, four ounces of 
Lemon: peel, four ounces of Sugar, four oun- 
ces of Butter; boil the Lemon-peel till tender; 
8 pare and ſcrape the Potatoes, and boil them tender, 
and bruiſe them; beat the Lemon-peel with the 
Sugar, then beat all together very well, and melt 
the Butter in a little thick Cream, and mix all toge- 
tber very well, and let it lie till cold: Put Cruſt. 
in your Pattipans, and fill them little more than 
half full: Bake them in a quick Oven half an hour, 
| fift ſome double- refined Sugar on them as they g 
into the Oven; this quantity will make a dozen ſmall 


5 


Pattipans. 


Sauce for Fiſh in Lent, or at any Time. 


AKE a little Thyme, Horſe-radiſh, a bit of 
| Onion, Lemon-peel, and whole Pepper; boil 
| them a little in fair Water; then put in two An- 
chovies, and four ſpoonfuls of W hite-winez then 
ſtrain them out, and put the Liquor into the ſame 
Pan again, with a pound of freſh Butter; and when 
tis melted, take it off the Fire, and ſtir in the 
| yolks of two Eggs well beaten, with three Spoon- 
fuls of White-wine; ſet it on the Fire again, and 
keep it ſtirring till *tis the thickneſs of Cream, and 
pour it hot over your Fiſh: Garniſh with Lemon 
fan 2. 


* 


tay 


| 14 | | _ 


with a few Lamb-ſtones, and Sweet-breads ſeaſoned 
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Do male a ſavoury Lamb Pye. 


EASON your Lamb with Pepper, Salt, Cloyez 
Mace and Nutmeg : ſo put it into your Coffin 


as your Lamb, alſo ſome large Oyſters, and ſavoury 
Forc'd-mear Balls, hard yolks of Eggs, and the top: i 
of Aſparagus two inches long, firſt boiled green; M 
then put Butter all over the Pye, and lid it, and ſet 
it in a quick Oven an hour and half; then make the 
Liquor with Oyſter-Liquor, as much Gravy, a litt 
Claret, with one Anchovy in it, a grated Nutmey, 
Let theſe have a boil, thicken it with. the yolks of 
two or three Eggs, and when the Pye is drawn, pour 


- 


| To make a fweet Lamb Pye. 


7 UT your Lamb into ſmall pieces, and feaſon it 


A 4 with a little Salt, Cloves, Mace and Nutmeg; 
your Pye being made, put in your Lamb or Veal; 


ſtrew on it ſome ſtoned Raiſins and Currants, and 


ſome Sugar; then lay on it ſome Forc'd-mear Balls 
made ſweet, and in the Summer ſome Artichoke bot- 
roms boiled, and ſcalded Grapes in the Winter. Boll 
Spaniſh Potatoes cut in pieces; candied Citron, can- 
died Orange and Lemon: peel, and three or four large 


blades of Mace; put Butter on the top; cloſe up 
your Pye, and bake it. Make the Caudle of W hite- 
wine, Juice of Lemon and Sugar: Thicken it with 


the yolks of two or three Eggs, and a bit of Butter; 
and when your Pye is baked, pour in the Caudle as 
hot as you can, and ſhake it well in the Pye, and 
ſerve it up. 0 5 


A fees Chicken Pye. 


#PAKE fre or fx (mal! Chickens, pick, draw 


— 


and truſs them for baking z ſeaſon them with 
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Cloves, Mace, Nutmeg, Cinamon, and a little 


Salt; wrap up ſome of the Seaſoning in Butter, and 
put it in their Bellies; and your Coffin being made, 
put them in; put over and between them pieces of 
Marrow, Spaniſh Potatoes, and Cheſnuts, both boil- 
ed, peeled, and cut, a handful of Barberries ſtript, 
a Lemon fliced, ſome Butter on the top; ſo cloſe 
up the Pye and bake it, and have in readineſs a 
Caudle made of W hite-wine, Sugar, Nutmeg; beat 
it up with yolks of Eggs and Butter; have a 
care it does not curdle; pour the Caudle in, ſhake it 
well together, and ſerve it up hot. 


| Another . Chicken Pye. 


Eaſon your Chickens with Pepper, Salt, Cloves, 
Mace, Nutmeg, a little ſhred Parſley, and 


] N55 mix'd with the other Seaſoning; wrap up 


ſome in Butter, and put in the Bellies of the Chick - 
ens, and lay them in your Pye; ſtrew over them 
Lemon cut like Dice; a handful of ſcalded Grapes, 
Artichoke-bottoms in quarters: So put Batter on it, 
and cloſe it up; when 'tis baked, put in a Lear of 
Gravy, with a little White-wine, a grated Nut- 


| meg, thicken it up with Butter, and two or three 


Eggs; ſhake it well together, ſerve it up hot. 
To make an Olio Pye. 


AKE your Pye ready; then take the thin 
Collops of the but-end of a Leg of Veal; 


as many as you think will fill your Pye; hack them 


with the back of a Knife, and ſeaſon them with 


Pepper, Salt, Cloves, and Mace; waſh over your 
| Collops with a bunch of Feathers dipped in Eggs, 


and have in readineſs a good handful of Sweet- 
herbs ſhred ſmally the Herbs muſt be Thyme, Par- 
fley, and Spinage z and the yolks of eight hard 


Eggs, minced, and à few Oyſters parboiled and 
chopt; ſome Beet-ſuer ſhred very fine. Mix theſe 
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rogether, and ſtrew them over your Collops, and 
ſprinkle a little Orange: flower- water on them, and 


roll the Collops up very cloſe, and lay them in 


your Pye, ſtrewing the Seaſoning that is left over 
them; put Butter on the top, and cloſe up your 
Pye; when 'tis drawn, put in Gravy, and one An- 
chovy diſſolved in it, and pour it in very hot: And 
you may put in Artichoke-botroms and Cheſnuts, 
if you pleaſe, or ſliced Lemon, or Grapes ſcalded, 
or whar elſe is in ſeaſon; bur if you will make it 
a right ſavoury Pye leave them our. 


To make a Florendine of Veal. 


ARE the Kidney of a Loin of Veal, fat and 
| all, and mince it very fine; then chop a few 
Herbs, and put to it, and add a few Currants; 
ſeaſon it with Cloves, Mace, Nutmeg, and a little 
Salt; and put in ſome yolks of Eggs, and a handful 
of grated Bread, a Pippin or two chopr, ſome can- 


died Lemon- peel minced ſmall, ſome Sack, Sugar, 


and Orange-flower-water. Pur a ſheer of Puff-paſte 
at the bottom of your Diſh; put this in, and cover 


it with another; cloſe it up, and when 'tis baked, 
ſcrape Sugar on it; ſerve it hot. . 


4 


Another Made D ih. et: 


| AKE half a pound of Almonds, blanch and 
beat them very fine; put to them a little 

Rote or Orange-flower- water in the beating ; then 
take a quart of ſweet thick Cream, and boil it with 
whole Cinamon, and Mace, and quartered Dares; 
ſweeten your Cream with Sugar to your Taſte, and 
mix it with your Almonds, and ſtir it well roge- 
ther, and ftrain it out through a Sieve. Let your 
Cream cool, and thicken it with the yolks of fix 
Eggs; then garniſh the deep Diſh, and lay Paſte at 
the bottom, and then put in fliced Arrichoke-bot- 
toms, being firſt boiled, and upon that a Layer of 
— Y | Mar- 


* 


ON it. 


| Marrow, fliced Citron, and candied Orange; ſo do 


till your Diſh is near full; then pour in your 
Cream, ſo bake it without a Lid; when 'tis baked, 
ſcrape Sugar on it, and ſerve it up hot. Half an 
hour will bake it. . 


To make an Artichoke Pye. 


OIL the Bottoms of eight or ten Artichokes 
ſcrape and make them clean from the Core; cur 
each of them into {1x Parts; ſeaſon them with Cina- 
mon, Nutmeg, Sugar, and a little Salt; then lay 
your Artichokes in your Pye. Take the Marrow of 
four or five Bones, dip your Marrow in yolks of 
Eggs and grated Bread, and ſeaſon it as you did your 


Artichokes, and lay it on the top and between your 
= Artichokes; then lay on ſliced Lemon, Barberries, 


and large Mace; put Butter on the top, and cloſe 
up your Pye; then make your Lear of W hite-wine, 
Sack and Sugar; thicken it with yolks of Eggs, and 
a bit of Butter; when your Pye is drawn, pour it in, 
ſhake ir together, and ſerve it hot. 


To make a Shirret Pye. 
B QIL your biggeſt Skirrets, and blanch them, 


and ſeaſon them with Cinamon, Nutmeg ;z 
and a vety little Ginger and Sugar. Your Pye being 


| ready, lay in your Skirrets; ſeaſon alſo the Marrow 


of three or four Bones with Cinamon, Sugar, a little 
Salt and grated Bread. Lay the Marrow in your 
Pye, and the yolks of twelve hard Eggs cut in 
halves, a handful of Cheſnuts boiled and blanched, 
and ſome candied Orange-peel in Slices. Lay Butter 
on the top, and lid your Pye. Let your Caudle be 
White- wine, Verjuice, ſome Sack and Sugar; thick- 
en it with the yolks of Eggs, and when the Pye is 
baked, pour it in, and ſerve it hot. Scrape Sugar 


To 
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25 make a 7 arbor Phe. 


UT, and waſh, and boil your Turbot, then 
ſeaſon it with a little Pepper and Salt, 


Cloves, Mace, and Nutmeg, and Sweet-herbs ſhred 
fine; then lay it in your Pye, or Pattipan, with 


the yolks of ſix Eggs boiled hard; a whole Onion, 
which muſt be taken out when' tis baked. Put two 
Pounds of frefh Butter on the top; cloſe it up; 


when tis wn ſerve it hot or cold: "Tis good ei- 


er way. 


75 make a e or Spinnage Tart. 


Re ED a gallon of Spinnage or Chervil very 
ſmall; put — it half a pound of melted Butter, 


the Meat of three Lemons picked from the Skins or 


Seeds; the Rind of two Lemons grated, a pound of 
Sugar; put this in a Diſh or Pattipan with Puff. paſte 


on the bottom and top, and ſo bake it; when 'tis 


baked, cut off the Lid, and put Cream or Cuſtard 
over it as you do Codlin Tarts. Scrape Sugar over 


it; ſerve it cold. This is good among other Tarts 


in the Winter for Variety. 


To make Lemon Cheeſecates 
+ 8 the Peel of two large Lemons, boil it 


very tender; then pound it well in a Mor- 
tar, with a quarter of a pound or more of Loat- 
ſugar, the yolks of fix Eggs, and half a pound of 


freth Butter; pound and mix all well together, and 


fill the Pattipars but half full; Orange Cheeſe- 


Cakes are done the ſame way; only you muſt boil 


the Peel in two or three Waters to take out the 


Bitterneſs. 


4 Fi 


n. > onal un 8 8 th «a QI... ac Lads ab a. _ 7 FE, 


. Ea a. i: 


1 1 0 Ran tt Ree a ec 


| hot, 


| A Fiſh | 3 5 


Pane of Soles or thick Flounders, gut 5 50 


waſh them, and juſt put them in ſcalding 


| Water to get off the black Skin; then cut them in 


Scollops or indented, ſo that they will join and 


lie in the Pye, as if they were whole. Have your 
FPattipan in readineſs with Puff-paſte in the bottom 
= and a Layer of Butter on it; then ſeaſon your 

Fiſh with a little Pepper and Salt, Cloves, Mace, 
and Nutmeg, and lay it in your Pattipan, joining 
| the pieces together, as if the Fiſh had not been cut; 
| then put in Forc'd-balls made with Fiſh, flices of 
Lemon with the Rind on, whole Oyſters, whole 


yolks of hard Eggs, and pickled Barberries; then 
lid your Pye and bake it; when 'tis drawn, make a 


| Caudle of Oyſter-liquor and W hite- wine thicken'd 


up with yolks of Eggs and a bit of Butter; ſerve it 
To make Marrow Paſties. 


M* KE your little Paſties the length of a F inger, 
and as broad as two Fingers; put in large pie- 


ces of Marrow, dipped in Eggs, and ſeaſoned with 


Sugar, Cloves, Mace, and Nutmeg; ſtrew a few 
Currants on the Marrow. Bake or fry them. 


To make Mince-pyes of Fat - 


ROM a Leg of Veal cur off four pounds of 
the fleſhy part in thick pieces, and put them 


in ſcalding Water, and let it juſt boil; then cut the 
Meat in ſmall thin pieces and skin it: It muſt be 
four pounds after 'tis ſcalded and skinned; to this 
quantity put nine pounds of Beef - ſuet well skin- 
ned, and ſhred them very well and fine with eight 
Pippins pared and cored, and four pounds of Rai- 
fins of the Sun ſtoned; when 'tis ſhred very fine, 
put it in a large Pan or on a Table to mix, and 


put 
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put to it one ounce of Nutmegs grated, half an ounce 


of Cloves, as much Mace, a large ſpoonful of Salt, 


above a pound of Sugar, the Peel of a Lemon ſhred 
exceeding fine; when you have ſeaſoned it to your 
Palate, put in ſeven pounds of Currants, and two 
pounds of Raiſins ſtoned and ſhred. When you 
fill your Pies, put into every one fame ſhred Lemon 
with its Juice, ſome candied Lemon-peel and: Ci- 
tron in flices, and juſt as the Pies go into the 
Oven, put into every one a ſpoonful of Sack and 


a ſpoonful of Claret, ſo bake them. 


To make buttered Loaves to eat hot. 


TAKE eleven yolks of Eggs beat well, five 
ſpoonfuls of Cream, and a good ſpoonful of 
Ale-yeaſt; ſtir all theſe together with Flour till it 
comes to a little Paſte, not too ſtiff; work it well, 
cover it with a Cloth. Lay it before the Fire to 
riſe a quarter of an hour; when 'tis well riſen make 
it in a Roll, and cut it in five pieces, and make 
them into Loaves, and flat them down a little, or 
they will rife too much; put them into an Oven as 
hot as for Manchet, and when they are taken out of 
the Oven, have at leaſt a pound of Butter beaten 
with Roſe- water and Sugar to your Taſte. Cut all 
the Loaves open at the top, and pour the Butter in 
them, and ſerve them hot to Table. 


To make Neale, without „ 


DEA two Eggs very well; then put as much 
D Flour as will make them thick; then beat 
three Eggs more very well, and put to the other 


with a pint of Cream, and half a pound of But- 


ter. Set it over the Fire, and when it boils put in 
your two Eggs and Flour, and ſtir them well, and 
let them boil till they be. pretty thick; then take 
it off the Fire, and ſcaſon it with Sugar, a little 


82 — a, — — — wi - 
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* 


in Pattipans as you do others. 


To make a Ca bhage- Lettuce Pye. 


TAKE ſome of the largeſt and hardeſt Cab- 
| bage-Lettuce you can get; boil them in Salt 


and Water till they are tender; then lay them in a 
Colander to drain dry; then have your Paſte laid in 
pour Pattipan ready, and lay Butter on the bottom; 
then lay in your Lettuce and ſome Artichoke-bot- 
toms, and ſome large pieces of Marrow, and the 


yolks of eight hard Eggs, and ſome ſcalded Sorrel; 


E bake it, and when it comes out of the Oven, cur. 
open the Lid; and pour in a Caudle made with 
White-wine and Sugar, and thickened with Eggs; 
nin, .. 1 -- a 


To make the I ight Wigs. 


ARE a pound and half of Flour, and half a 
pint of Milk made warm; mix theſe toge- 


tber, and cover it up, and let it lie by the Fire 
balf an hour; then take half a pound of Sugar, 
and half a pound of Butter; then work theſe in 
the Paſte, and make it into Wigs, with as little 
| Flour as poſſible. Let the Oven be pretty quick, 
and they will riſe very much. a 


To make little Plum-cakes. 


| T AKE two pounds of Flour dried in the Oven, 


and half a pound of Sugar finely powdered, 


four yolks of Eggs, two whites, half a pound of 
Butter waſhed with Roſe- water, fix fpoonfuls of 
| Cream warmed, a pound and half of Currants un- 
| waſhed, but picked and rubbed very clean in a 
| Cloth; mix all together and make them up in 


Cakes, and bake them up in an Oven almoſt as hot 


as for Manchet. Let them ſtand half an hour till 


they 


alt, and Nutmeg put in Currants, and bake them 
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| good hot or cold. 
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they be coloured on both ſides; then take down the N 


n and let them ſtand a little to beer 
To make Puff. paſte. © 


any a Peck of Flour, you muſt have thies quar- 
ters the weight in Butter; dry your Flour 
well, and lay it on a Table; make a hole, and put 
in it a dozen whites of Eggs well beaten, but firſt 


break into it a third part of your Butter; then 
with Water make up your Paſte; then roll it out, 
and by 3 Pr in ow reft of your wg et N Þn 


Ws 1s 
4 # O% 7% 
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1 nale a Hare Pye. * 


"INI yok Hare, wiſh her, and dry hes: ond 
bone her; ſeaſon the Fleſh with Pepper, Salt; 


and Spice, and beat it fine in a Stone Mortar. Do 
a young Pig at the ſame time, and in the ſame 
manner; then make your Pye, and lay a Layer of 
Pig, and a Layer of Hare till tis full; put Butter at 
the bottom and on the top. Bake three hours; 'tis 


uw ee x 


16-5 e, 
T4 ak E. a Nie ol of ggg, and welt Butte, 


beat it very well together, and with a Feathet 


wah oyer your Tarts, and ſift Sugar 4 on them juſt as || D 


you put Un in the Oven. 


j 


th ROD +2 make an Olio ye. 


AKE a Fillet of Veal, cut it in large chit 
{lices, and beat it with a Rolling-pin. Have 
os ſome Forc'd-meat, made with Veal, and Suet, 
grated Bread, grated Lemon- -peel, ſome Nutmeg, 


the yolks of two or three hard Eggs; ſpread the 
Forc'd-meat all over your Collops, and roll them 
up, and place them in your Pye with yolks of 


hard 


| 


- 
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hard Eggs, lumps of Marrow, and ſome Water. 80 
[iid it and bake it, and when tis baked, put in 4 
82 of ſtrong "Oravys. Wü e and Butter. 
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To make very good Wigs 
A K Ea quarter of a peck of the fineſt Flourz 


ns xd 2 


n 
223 r eee, 


= rub into it three quarters of a pound of freſh. 
n pute, till 'tis lixe ee oy ſomething more | 
chan half 4 pound o Sugar, half a Nutmeg, and 


half a Race bf Ginger grated; three Eggs, yolks 

Wand whites beaten very well, ind put to them half a 

pint of thick Alc-yeaſt, and three or four ſpoonfuls 

1 Sack. Make a hole in your Flour, and pour in 
your Yeaſt and Eggs, and as much Milk juſt warm, 

, will make it into a light Paſte. Let it ſtand be- 

pre the Fire to riſe half an hour; then make it into 
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ö a dozen and half of Wigs; waſh them over with | 
.'l 1708 juſt as they go into the Oven; A un Oven 0 } 
{ and half an hour will bake them. | | 
; TD nale Almond Cheeſe-cakes. | 4 

. 


AKE 4 good handfut or more of Almonds; 
blanch them in warm Water, and throw them 
pinto cold; pound them fine, and in the pounding 


„ put a little Sack or Orange; flower · water to keep 
them from oiling; then put to your Almonds the 


Volks of two hard Eggs, and beat them together: 
Beat the yolks of ſix Eggs, the whites of three, 
and mix with your Almonds, and half a pound of 
Butter melted, and Sugar to your Taſte; mix all 
well together, and uſe i It as other Cheeſe· cake Stuff; 
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ye To mats a Lumber P "ye: 1 
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1 1 
85 [P4ARBOIL the Umbles of a Deer, cleat all the | 
de I Fat from them, and put more than their weight | 
m qu Beef- ſuet, and ſhred it together * ſmall ; 


then put to it half a * Sugar, and ſeaſon 
P e gar il 
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To make Tem Chis I 


$a” BE HP. © 


AKE two large Lemons, grate off 1 — Pat 

of both, and ſqueeze, out the Juice of one; 

add to it half a pound of fine Sugar; twelve yolk; 
of Eggs, eight. whites well 0 ;z then melt half ; 
pound of Butter in four or five 3 of Cream; 
then ſtir it all to ether , and ſet it over the Fire, 
ſtirring it till ir begins to be pretty thick; then 
take it off, and when tis cold, fill your Pattipam 
little more than half full; put a fine Paſte very 
thin at the bottom of the Pattipans; half : an Sour 
with a quick Oven, vill bake the. „ 


« - * 7 


Fo make Cream Cheeſe with old Cheſhire 


AKE a pound and half of old Cheſhire Cheeſe, 

ſhave it all very thin, then put it in a Mortar, 
and add to it a quarter of an ounce of Mace beaten 
fine and ſiſted, half a pound of freſh Butter, and 2 
glaſs of Sack; mix and beat all theſe together till 
they are perfectly incorporated; then put it in a Pot, 
what thickneſs you pleaſe, and cut it out in Tice 
* n K N and ſerve 1 it n _ earn er 
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| To make @ rich great Cake. © 
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AKE a Peek of Flour well dried, an ounce 
of Cloves and Mace, half an ounce of Nut- 


and; half of Sugar, and a little Salt, and thirteen 


pounds of Currants well waſhed, picked, and dried, 


and three pounds of Raiſins ſtoned and cut into ſmall 


Ipicces; mix all theſe well together; then make five 


pints of Cream almoſt ſcalding hor, and put into it 


four pounds of freſh Butter; then beat the yolks of 
twenty Eggs, three pints of good: Ale-yeaſt, a pint 
| of Sack, a quarter of a pint of Orange: flour- water, 
three grains of Musk, and ſix grains of Ambergreaſe: 
Mix theſe together, and ſtir them into your Cream 
and Butter; then mix all in the Cake, and ſet it an 
hour before the fire to riſe, before you put it into 
your Hoop; mix your Sweetmeats in it, two pounds 
of Citron, and one pound of candied Orange and Le- 
mon- peel cut in ſmall pieces: You muſt bake it ina 
deep Hoop, butter the ſides, and put two Papers at 


the bottom, and flour it and put in your Cake; it 


[uſt have a quick Oven, four hours will bake it: 
When ris drawn, ice it over the top and ſides. Take 
two pounds of double-refin'd Sugar, beat and fifred, 


and the whites of ſix Eggs beaten to a Froth, with 
three or four ſpoonfuls of Orange-flower-water, and 
three grains of Musk and Ambergreaſe together; 
put all theſe in a Stone Mortar, and beat them witH 


i wooden Peſtle, till 'tis as White as Snow, and 


K 3 " > with 


1 megs, as much Cinamon; bear the Spice 
vell, and mix them with your Flour, and a pound 
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with a bruſh or bunch of Feathers, ſpread it all 


over the Cake, and put it in the Oven to dry; but 
rake care the Oven does not diſcolour it; when ti 
cold paper it; it will Keep good five or fix Weeks. 


IAK E ſix pounds of Currants, five pounds ot 


Flour, an ounce of Cloves and Mace, a little 


„ 


put it 


= 


in an Hoop with a Paper floured at the bot 


A good Seed Oo tian, 


* 


A 


MAKE five pounds of fine Flour well dried, 
1 and four pounds of ſingle- refined Sugar beaten 
and ſifted; mix the Sugar and Flour together, and 
fift them through a Hair-ſieve; then waſh. four 
pounds of Butter in eight ſpoonfuls of Roſe, a 
Orange: flower water; you muſt work the Butter 
with o Fig, dis like team; Bear twen 
Eggs, half the Whites, and put to them fix ſpoon: 


 fuls of Sack; then put in your Flour a little at 
time, keeping ſtirring with your Hand all tht 


time; you muſt not begin mixing it till the Oven 
is almoſt hot; you muſt let it lie a little while be. 
fore you put your Cake into the Hoop; when you 
are ready to put it into the Oven, put into it eight 
ounces of candied Orange - peel ſliced, and as much 
Citron, and a pound and half of Carraway-comfits; 


mix all well together, and put it in the Hoop, FA 


3 


„ © M23. ay my, mt 
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| muſt be prepared at bottom, and buttered, the Oven 
| muſt be quick; it will take two or three hours ba- 


| king. You may ice it if you pleaſe. | 


Another Seed Cake. LB | 


AKE ſeven pounds of fine Flour well dried, 
and mix with it a pound of Sugar beaten and 
W cited, and three Nutmegs grated, and rub three 
pounds of Butter into the Flour; then beat the 
Volks of eight Eggs, the whites of but four, and 
mix with them a little Roſe- water, and a quart of 
| Cream blood warm, and a quart of Ale-yeaſt, and 

a little Salt; ſtrain all into your Flour, and put a 
pint of Sack in with it, Keg make up your Cake, 
and put it into a buttered Cloth, and lay it half an 
hour before the fire to riſe; the mean while fit your 
Paper, and butter your Hoop; then take a pound 
and three quarters of Bisket-comfit, and a pound 
and half of Citron cut in ſmall pieces, and mix 
{ theſe in your Cake, and put it into your Hoop, run 
Knife croſs down to the bottom; a quick Oven, 
43 and near three hours will bake it. 

* Med | 


1 EEE Pu pu” Plum Cate. 


Pak five pounds of fine Flour, and put to 
it half a pound of Sugar; and of Nutmegs, 


A 


| ounce, and a little Salt, mix theſe well together; 
| then take a quart of Cream, let it boil, and take 
it off, and cut into it three pounds of freſh Butter, 

et it ſtand till 'tis melted, and when 'tis blood 

1. Varm mix with it a quart of Ale-yeaſt, and a pint 
ot Sack, and twenty Eggs, ten whites well bea- 
ten; put {ix pounds of Currants to your Flour, and 
make a hole in the middle, and pour in the Milk 
id other things, and make up your Cake, mixing 
i vell with your Hands; cover it warm, and ſet it 
before the Fire to riſe for half an hour; then put 


* it 


Cloves, and Mace finely bearen, of each half an 
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it in the Hoop; if the Oven be hot, two hours wil 
bake it; the Oven muſt be quick; you may Per: 
fume it with Ambergreaſe, or put Sweetmeats in i 
if you pleaſe. Tee i it when . and paper it up. 


Ai, ordinary Cake to eat with B utter. 


AKE two pounds of Flour, and rub into i 
half a pound of Butter; then put to it ſom: 
9. a little Salt, a quarter and half of Sugar, and 
half a pound of Raiſins ſtoned, and half a pound d 
Currants ; make theſe into a Cake, with half a pint 
of Ale-yeaft, and four Eggs, and as much warm Mik 
as you ſee convenient; mix it well together, an hour 


and half will bake it. This Cake 1 1s n to eat with 
Butter for Breakfaſts. 


A French Cake 70 eat Be 


ARE a dozen of Eggs, and a quart of Cue 

and as much Flour as will make it into 

ck Batter; put to it a pound of melted Butter, bal 
a pint of Sack, one Nutmeg grated, mix it well, and 
let it. ſtand tine e. four hours; then bake ir in! 
quick Oven, and when you take ir our, (lit it in two, 


and pour a pound of Butter on it melted with Roſe: 


| = cover it with the other half, and ve it oh 
ot | 
| 7 make Portu gal Cakes: | 


AKE a pound and quarter of fine Flour wel 
dried, and break a FRO: of Burter into the 


earce Tome "fine Suga over 
: the! 


„„ ob 21-2” 


| they are dr 
chte Months. 


To make March-pane. 


beat them in a marble Mortar very fine; then 


put to them three quarters of a pound of double- 
| 1<fin'd Sugar, and beat with them a few Drops of 
| Orange-flower-waterz beat all together till ris a 
| very good Paſte, then roll it into what ſhape you 
| pleaſe; duſt a little fine Sugar under it as you roll 
it to keep it from ſticking. To ice it, ſearce dou- 
| ble-refined Sugar as fine as Flour, wet it with Roſe- 
water, and mix it well together, and with a Bruſh 
or bunch of Feathers ſpread it over your March- 


pane: Bake them in an Oven that is not too hot; 


put Wafer- paper at the bottom, and white Paper 
under that, ſo keep them for uſe. E 


To make Almond Puffs. © 


TAKE half a pound of Jordan Almonds, blanch 


and beat them very fine with three or four 


ſpoopfuls of Roſe- water; then take half an ounce 


of the fineſt Gum-dragant ſteeped in Roſe · Water 
three or four days before you uſe it, chen put it to 
the Almonds, and beat it together; chen take three 


K 4 quarters 


\AKE a pound of Jordan Almonds, blanch and 
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quarters of a pound of double-refin'd Sugar beaten 
. and ſifted; and a little fine Flour, and put to it; rg] 
it in * ſhape you pleaſe; lay them on white Pa 
per, and put them in an Oven gently hot, and wher 

\ they are baked enough, take them off the Papers, an 


ut them on a Sieve to dry: in the Oven, When "ty 
| Umoſ cold. 


To m_ little Aab B 5 5 


JEAT 6x Eggs very well with a ſpoonful « 

Roſe-water, then put in a pound and tw 
- ounces of Loaf. Sugar beaten and ſifted; tir it tog 
ther till *tis well mixed in the Eggs; then put in: 
much Flour as will make it thick enough to lay ou 
in Drops upon Sheets of white Paper; ſtir it well ts 
_ gether till you are ready to drop it on your Paper, 
then bear a little very fine Sugar and pur into a Lam 
Sieve, and fift ſome on them juſt as they are goin 
into the Oven; ſo bake them, the Oven mult nd 
be too hot, and as ſoon. as they are baked, whilt 
they are hot, pull off the Papers from them, and put 
them in a Sieve, and ſet them in the 9 £0 1 
8 5 them 1 in Boxes with Papers between. 


25 male Wi 25. 


Lo = A KE two pounds of Flour, and + A dans of 

. 55 of Butter, as much Sugar, a Nutme 
2 a little Cloyes and Mace, and a quarter of u 

- ounce of Carraway-ſeeds, Cream and Yeaſt as mud 

as will make it up into a pretty light Paſte ; malt 

them up, and ſet them by the Fire to riſe till th 

Oven be ready; 1 they will gaickly be baked. 


To wal; Gi Tinger-1 bread... 


i 7 4 KE a pound and half of London e tun 
I Eggs beaten, half a pound of brown Sugi 
vis ounce of Gr beaten and ated; of Clovs 


Mace 


- « Y 
1 » 
1. - * 5 1 ry 
: 2 of 
45 
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1 Mace and Nutmegs all together half an ounce 


beaten very fine, Coriander-ſeeds, and Carraway- 


ſeeds of each half an ounce, two pounds of Butter 
melted; mix all theſe together, with as much 


Flour as will knead it into a pretty ſtiff Paſte; 


then roll it out, and cut it into what form you 


leaſe; bake it in a quick Oven an Tin- plates; a 
rde time will bake it. Eo is 


7 Another ſort of Ginger-bre a 4 1 


| MAKE, half a pound of Almonds, blanch and 


beat them till they have done ſhining; beat 
them with a ſpoonful or two of Orange-flower-wa- 


ter, put in half an ounce of beaten Ginger, and a 


quarter of an ounce of Cinamon powdered; work 


it to a Paſte with double-refined Sugar beaten and 
ſifted; then roll it out, and lay it on Papers to dry 


1 


in an Oven after Pyes are dran. 
To make Dutch Ginger-bread. _ 
T* K E four pounds of Flour, and mix with it 
two ounces and a half of beaten Ginger; 
then rub in a quarter of a pound of Butter, and 


add to it two ounces of Carraway- ſeeds, two ounces 
of Orange- peel dried and rubb'd to Powder, a few 


Coriander-ſeeds bruiſed, two Eggs: Then mix all 
up in a ſtiff Paſte, with two pound and a quarter 
of Treacle; beat it very well with a Rolling- pin, 
and make it up into thirty Cakes ; put in a candi- 
ed Citron; prick them with a Fork: Butter Pa- 


pers three double, one white, and two brown; 
walh them over with the white of an Egg; put 


» 


them into an Oven not too hot, for three quarters of 
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of fine Flour well dried, Beat your Eggs very 
well; then put in your Sugar and beat it, and then 
your Flour by degrees, and beat it all very well 


< 


together for an hour without ceaſing. Your Oven 


muſt be as hot as for half: penny Bread; then flour 


ſome Sheets of Tin, and drop your Bisket what big - 
neſs you pleaſe, and put them in the Oven as faſt as 
you can; and when you ſee them riſe, watch them, 
and if they begin to colour take them out again and 
put in more; and if the firſt is not enough, put 

them in again; if they are right done, they will 
have a white Ice on them. You may put in Carra- 
way-ſeeds if you pleaſe; when they are all baked, 
put them all in the Oven again till they are very dry, 
and keep them in your Stove. 1 alhtg 


Z make little Cracknels. 


AK E, three pounds of Flour fingly dried, 
three ounces of Lemon and Orange- peel dried 
and beaten to a powder, and an ounce of Corian- 
der: ſeeds beaten and ſearced, and three pounds of 
double- refined Sugar beaten fine and ſearced; mix 
theſe together with fifteen Eggs, half of the whites 
taken out, a quarter of a pint of Roſe-water, as 

much Orange-flower-water. Beat the Eggs and 
Water well together; then put in your Orange-pecl 
and Coriander-ſceds, 'and bear it again very. well 
with two Spoons, one in each hand; then beat your 
Sugar in by little and little; then your Flour by 2 
little at a time, ſo beat with both Spoons an hour 
longer; then ſtrew Sugar on Papers, and drop them 
the bigneſs of a Walnut, and ſet them in the Oven; 


the Oven muſt be hotter than when Pyes are drawn. 


Do not touch them with 82 Fingers before they 
are baked. Let the Oven be ready for them againſt 
they are done; be careful the Oven does not colour 
A F 


ar 


; pleat Haun * on 
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| UA make z thin Dutch Bills. rho 


＋ AKE five pounds af; leur, and two ä 
I of Carraway-ſeeds, half a pound of Sugar, 
and ſomething more than a pint of Milk. Warm 

the Milk, and put into it three quarters of a pound 
of Butter; then make a Hole in the middle of 


your Flour, and put in a, full pint of good Ale- 
yeaſt; then pour in the Butter and Milk, and 
make theſe into a Paſte, and let it. ſtand a quarter of 
an hour by the Fire to riſe; then mould 1 it, and roll 
it into Ee pretty thin; prick them all over. pretty 
much, .or they will. vers 0 bake thew a e 
of an bour. 5 : 


To make an pores 5 . : 
ARE Gn pounds of fine Flour, rub- into it a 


rhimble- full of Carraway- ſeeds finely beaten, 
10 two Nutmegs grated, and Mace beaten; then 


heat a quart of Cream, hot enough to melt a pound 
of Butter in it, and when "tis no mote than blood 


warm, mix your Cream and Butter with a pint of 
good Alecyeaſt; and then wet your Flour with it 3 
make it pretty thin; juſt before it goes into the 


Oren, put in a pound of rough Carraways, and 
ſome "Citron ſliced thin. Three quarters of an 
hour in a F Oven will bake it. 


2 nale ordinary Wi, 1 | 


and three quarters of a pound of Butter, rub 


it into the Flour till none of it be ſeen; then take 
a pint or more of new Milk, and make it very 
warm, and three quarters of a pint of Ale- yeaſt; 
and with theſe make it into a light Paſte; and put 
in Carraway-ſeeds, or what Spice you pleaſe; then 
ſet it before the Fire to riſe; then mix in it three 

quarters 


b A KE three pounds and an half of fine Flour, 
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quarters of a pound of Sugar; then roll em out 
them before the Fire to riſe again, or before the 
Oven. Let your Oven be pretty quick, and they 
JJV 50 Gs LEG TT Final 
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AKE two pounds of tlie fineſt Flour well di- 
in; ten Eggs, leave out five' whites ; three ſpoonfuls 
of Cream, four ſpoonfuls of 'good Veaſt; mix all 
well together and ſet it to the Fire, not too near; 
When tis well riſen, put in a pound of Curraway- 
comfits. An hour and a quarter will bake ir. 


To make the Marlborough Cake. 
ALLEGE 140.43. cnn jo anno. x3... 4 
TAKE eight Eggs, yolks) and whites, beat and 
J ſtrain them, and put to them a pound of Sugar 
beaten and ſiſted; beat it three quarters of an hour 
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together; then put in three quarters of a pound of 
Flour well dried, and two ounces of Carraway- ſeeds; 


£ 


bear it all well together, and bake it in a quick 


* 


Oven in broad Tin- Pans. 
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AKE a pound of Flour, and a pound of But- 
* ter. Rub the Butter into the Flour, two 
ſpoonfuls of Yeaſt, and two Eggs. Make it up 
into a Paſte, {lick white Paper, roll your Paſte out 
the thickneſs of a Crown, cut them out with the 
top of a Tin Caniſter; ſift, fine Sugar over them, 
and lay them on the {lick'd Paper. Bake them after 
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of Ro 
| ounce of Mace, nine Eggs, abating four whites, 
beat them well; five ounces of double refined Su- 
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TAKE three quarts of the fineſt Flburz a pound 
| and half of Butter, a 4 5 of thick Cream, 
ba a Ny of Ale-ycaft,” half a quarter of a pint, 

ater and Sack together, a quarter of an 


gar; mix the Sugar and Spice, and a very little Salt 


Vith your dry Flour, and keep out half a pint of 


the Flour to ſtrew over the Cake; when tis all 


mixed, melt the Butter in the Cream when 'tis a 
| little, cool, ſtrain the, Eggs into, it, Yeaſt, Sc. 
Make a Hole in the midſt of the Flour, and pour 
| all the Wetting in, ſtirring it round with your 
Hand all one way, till well mixed. Strew on the 
| Flour that was ſaved out, and ſet it before the fire 
to riſe, covered over with a Cloth; let it ſtand fo a 
quarter of an hour. You muſt have in readineſs 
| three pounds and half of Currants waſhed and piek- 5 
| cd, and well dried in a Cloth; mingle them in the 
| Paſte without kneading. put it in a Tin-hoop; ſet 
it in a quick Oven, or it will not riſe: . Les 
| ſtand an hour and halF' in the C Oxen. HS: 


; 1 


% 
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TAKE a pound and half of London Turck, | 


two Eggs beaten, a pound of Butter melted, . 
half a pound of brown Sugar, an ounce of beaten : 


Singer; and of Cloves, Mace, Coriander-ſceds and 


Carraway-ſeeds, of each half an ounce; mix all 


| theſe together with as much Flour as will knead it 
into a Paſte; roll it out, and cut it into what Form 


you pleaſe. Bake it in a quick hh on Tin Pct. . 


2 little time Will e it. 
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T "8. 5 and a quarter of a pound of Sugar, one 

and what Carraway- ſeeds you pleaſe, wet the 
Mt as {tiff as you can; then roll them out very 
- thinz cut them with a ſmall Glaſs. Bake them on 
Tin- Plates, your Oven muſt be ſlack. Prick them 
very well juſt as you ſet W BIB 4nd Gs _ * 
n baked. Eee 


7. make brown French Lan 


4 


W 


Taxi half a 51 of fine LO. one eHub ali 


Carraway-ſeeds, the whites of two Eggs, a 
quarter of a pint. of Ale- yeaſt, arid as much warm 
Water as will make it into a ſtiff Paſte; then make 


it in long rolls. Bake it an hour; the next day 


pare it round; then ſlice it in thin ſlices about half an 
inch thick; dry 1 it in the Oven; then draw it and 


turn it, and dry the other e they will Op: the | 


whole Lear. 


To make Whetſtone Gale, 


Tur balf a pound of fine Flour, ond half a a 
pound of Loaf. Sugar ſearced, a ſpoonful of 
Carraway bel dried, the yolk of one Egg, — 
* es 


O a, quart of Flour, take a quarter of a bun of 
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9 . * 
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| whites of three, a little Roſe-water, with Ambers 
vreaſe diſſolved in it; mix it together, and roll it 
out as thin as a Wafer; cut them with a Glass; 
eden on four Paper, and bake then in a fl 


Oven. 


5 make @ good Plumb-cake. | 


HAARE four pounds of Flour, put to it half a 
| | pound of Loaf-ſugarbeaten and ſifted, of Mace 

nnd Nutmegs half an ounce beaten fine, a little Salt. 
eat the yolks of thirty Eggs, the whites of fifteen, 
a pint and half of Ale-yeaſt, three quarters of a pint 
ok Sack, with two grains of Ambergreaſe, and two 
of Musk ſteeped in it five or fix hours; then take a 
hege pint of thick Cream, fer it on the fire, and put 
in two pounds of Butter to melt, but not boil; then 
put your Flour in a Bowl, make a Hole in the 

E midſt, and pour in your Yeaſt, Sack, Cream and 
Eggs. Mix it well with your Hands, make it up, 

not too ſtiff, ſet it to the Fire a quarter of an hour 

to riſe; then put in ſeven pounds of Currants picked 

and waſhed in warm Water, then dried in a coarſe 
Cloth, and kept warm till you put them into your 
Cake, which mix in as faſt as you can, nd put can- 
died Lemon, Orange and Citron in it; put it in your 
Hoop, which muſt be ready buttered and fixed; ſet 
it in a quick Oven; bake it two hours or more, When 
eis near cold, ice it. | VVV 


Another Plumb-cale. © 


W ap E four pounds of Flour, four pounds of 
Currants, and twelve Eggs, half the whites. 
taken out, near a pint of Yeaſt, a pound and half 
| of Butter, a good half-pint of Cream; three quar- 
ters of a pound of Loat-fugar, beaten Mace, Nut- 
megs and Cinamon, half an ounce beaten fine; 
mingle the Spices and Sugar with the Flour ;z bear 
the Eggs well, and put to them a quarter of a pint 
of Role- water, that had a little Musk and Amber- 

„% = LT creals 


e 
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greaſe diſſolved in it; put the Butter and Cream in. 
to a Jug, and put it in a pot of boiling Water to 
melt; when you have mixed the Cake, ſtrew a little 
Flour over it. Cover it with a very hot Napkin, 
and ſet it before the fire to riſe ; butter and flower 
your Hoop, and juſt as your Oven is ready, put your 
Currants into boiling Water to plump. Dry then 
in a hot Cloth, and mix them in your Cake. You 
may put in half a pound of candied Orange, and Le. 
mon, and Citron; let not your Oven be too hot, | 
two hours will bake ir, three if tis double the quan- 
tity. Mix it with a broad Puddiog-ſtick, not with 
your Hands; when your Cake is juſt drawn, pour 
all over it a Gill of Brandy or Sack; then ice it. 


Another Plumb-cake with Almonds. 


"TAKE four pounds of fine Flour dried well, 
| & five pounds of Currants well picked and rub- 
bed, but not waſhed ; five pounds of Butter-waſhel 
and beaten in Orange-flower Water and Sack; two 
pounds of Almonds beaten very fine, four pounds of 
Eggs weighed, half the whites taken out; three 
pounds of double- refined Sugar, three Nutmegs gra WW 
ted, a little Ginger, a quarter of an ounce of Mace, 
as much Cloves finely beaten, a quarter of a pint of 
the beit Brandy: The Butter muſt be beaten to 
Cream; then put in your Flour, and all the reſt of 
your things, beating it till you put it in the Oven; 
tour hours wilt bake it, the Oven muſt be very 
quick; put in Orange, Lemon- peel candied, and 
Citron, as you like. ”— 1 


A rich Seed-cake, call d The Mun Cake. 


AKE four pounds of your fineſt Flour, and 
three pounds of double-refined Sugar beaten 
and ſifted; mix them together, and dry them by 
the fire till you prepare your other Materials. 


Take 
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Take four pounds of Butter, beat it in your 


Hands till *ris very ſoft like Cream; then beat thir- 
| ty-five Eggs, leave out ſixteen whites, and ſtrain out 

the Treddels of the reſt, and beat them and the But- 
ter together, till all appears like Butter; put in four 
or five ſpoonfuls of Roſe or Orange- flower Water,; 
and beat it again; then take your Flour and Sugar, 
with fix ounces of Carraway-ſeeds, and ftrew it in 
by degrees, beating it up all the time for two hours 


6 OED 0 
b To ice a great Cake, 
| [ \AKE two pounds of the fineſt double-refin'd 


j Sugar, beat and ſift it very fine, and like- 
„vile beat and ſift a little Starch and mix with it; 
den beat fix whites of Eggs to a Froth, and put to 
o it ſome Gum- water, the Gum muſt be ſteeped in 
of Orange- flower- water; then mix and beat all theſe 
te together two hours, and put it on your Cake; 
a» W when 'tis baked, ſet it in the Oven a quarter of an 
e, hour. „ 5 . 

a Another Seed-Cake. 


TAKE a pound of Flour, dry it by the fire, 

| add to it a pound of fine Sugar beaten and 

ſited; then take a pound and a quarter of Butter; 

0s and work it in your Hand till 'tis like Cream; beat 
the yolks of ten Eggs, the whites of ſix; mix all 

theſe together with an ounce and half of Carraway= 

2. Weds, and a quarter of a pint of Brandy; it muſt not 
ſtand to riſe. 


together; you may put in as much Tincture of Ci- 
namon or Ambergreaſe as you pleaſe; butter your 
Hoop, and let it ſtand three hours in a moderate 
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' CREAMS and IELLIES. 
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Lemon Cream. 
9 SAKE five large Lemons, and ſqueeze out the 


Juice, and the whites of fix Eggs well bes 
ten, ten ounces of double-refin'd Sugar ber 
ren very fine, and twenty ſpoonfuls of Spring- water; 
mix all together and ſtrain it through a Jelly-bag; 
ſet it over a gentle fire, ſcum it very well, when 's 
as hot as you can bear your Finger in it, take it off 
and pour it into Glaſſes; put ſhreds of Lemon-petl 
into ſome of the Glaſſes. e Lins | 


— 


Another Lemon Cream. 


* the Juice of four large Lemons, and 
half a pint of Water, and a pound of double. 
refin'd Sugar beaten fine, and the whites of ſeven 
Eggs, and the yolks of one beaten very well; mix „ 


«8 all together, and ſtrain ir, and ſet it on a gentle BW 
1 fire, ſtirring it all the while, and ſcum it clean; g. 
4 put into it the Peel of one Lemon, when 'tis ver) . 
1 hot, but not boil; take out the Lemon-pecl, and f 
: pour it into China Dithes. 1155 "on 
f 5 To make Orange Cream. fi 
= . AK E a pint of the Juice of Sevil Oranges, - 
5 | put to it the yolks of ſix Eggs, the whites of 
BY four ; beat the Eggs very well, and itrain them and 
BE, A the Juice together; add to it a pound of double: 
Hh refin'd Sugar beaten and ſifted; ſer all theſe rogether Mt - 
on a ſoft Fire, and put the Peel of half an Orange i -* 


lh 
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| 155 it, keep it ſtirring all the while, and when 'tis 
L:lmoſt ready to boil, rake out the Orange-peel, and 
pour out the Cream into Glaſſes or China Diſhes. 


75 make Gogſeberry Cream. 


WAKE two quarts of Gooſeberries, put to them 

as much Water as will cover them; let them 
boil all to maſh, then run them through a Sieve 
E with a Spoon; to a quart of the Pulp, you muſt 
E have fix Eggs well beaten, and when the Pulp is hot, 
put in an ounce of freſh Butter, ſweeten it to your 
Taſt, and put in your Eggs, and ſtir them over a 
gentle fire till they grow thick ; then ſer it by, 
and when 'tis almoſt cold, put into it two ſpoonfuls 
of Juice of Spinage, and a ſpoonful of Orange- 
flower-water or Sack, ſtir it well together, and 
put it in your Baſons; when 'tis cold ſerve it to 
the Table. | EE | 
| Some love the Gooſeberries only maſhed, not 
E pulped through a Sieve, and put the Butter, and 
Egge, and Sugar as the other, but no Juice of Spi- 
nage. 


To make Barley Cream. 


i 95 KE a ſmall quantity of Pearl- Barley, and 
boil it in Milk and Water till 'tis tender: then 
| ſtrain the Liquor from it, and put your Barley into 
a Quart of Cream, and let it boll a little; then take 
the whites of five Eggs, and the yolk of one beaten 

with a ſpoonful of fine Flour, and two ſpoonfuls of 
Orange- flower- water, then take the Cream off the 

fire, and mix the Eggs in by degrees, and fer it over 

the fire again to thicken; ſweeten it to your Taſte; 
pour it into Baſons, and when 'tis cold ſerve it up. 


Jo make Steeple Cream. 


TAKE five ounces of Hart's-horn, and two oun- 
ces of Ivory, and put them into a Stone- bottle, 
„ and 


_— r I 5 - 
_—_—— 2 
qo Sant 


- — 
= n 5 2 
. ö 


— 1 
— —_— 
* 


== - * 
Re _ 
= — - 
Ix N o ba, 
5 TEC dp 


130 The Compleat Houſewife. 


very fine, and mix it with a pint of thick Cream, 


ble: refin'd Sugar; then take it off, and put in a lit: 


twenty Eggs with a little cold Cream, take out the 


4 , «7 = = 
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and fill it up with fair Water to the Neck, and put 
in a ſmall quantity of Gum-arabick, and Gum-drz- 
gant; then tie up the Bottle very cloſe, and ſet it 
into a Pot of Water with Hay at the bottom, let it 
boil ſix hours; then take it out and let it ſtand an 


hour before you open it, leſt it fly in your Face; 


then ſtrain it in, and it will be a ſtrong Jelly; then 
take a pound of blanch'd Almonds, and beat them 


and let it ſtand a little; then ſtrain it out, and mix 
it with a pound of Jelly; ſet it over the fire til 
*ris ſcalding hot, ſweeten it to your Taſte with dou- 


tle Amber, and pour it out into ſmall high Gallipor 
like a Sugar-loaf at top; when 'tis cold turn them 
out, and lay whipt Cream about them in Heaps. 


Jo make Blanch'd Cream. 


FTYAKE a quart of the thickeſt ſweet Cream you 
can get, ſeaſon it with fine Sugar and Orange- 
flower- water; then boil it; then beat the whites of 


Treddles, and when the Cream is on the fire and 
boils, pour in your Eggs, ſtirring it very well till it 
comes to a thick Curd; then take it up and paſs it 


through a hair Sieve; then beat it very well with a 


Spoon till tis cold, and put it in Dithes for uſe. 


To make Quince Cream. 


FAKE Quinces, ſcald them till they are oft; 
1 pare them, and maſh the clear part of them, 
and pulp it through a Sieve; take an equal weight 
of Quince, and double-refin'd Sugar beaten and 
fifred, and the whites of Eggs, and beat it till it is 
as white as Snow, then put it in Diſhes. 


i 
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To make Almond Cream. 


Mace, and a bit of Lemon- peel, and ſweeten 
it to your Taſte; then blanch ſome Almonds, and 


| beat them very fine; then take nine whites of 
Eggs well beaten, and ſtrain them to your Al- 


monds, and rub them very well through a thin 


| Strainer z ſo thicken your Cream; juſt give it one 
| boil, and pour it into China Diſhes, and when 'tis 
cold, ſerve it up. 


To make Ratafia Cream. 


AKE fix large Laurel-leaves, and boil them 
in a quart of thick Cream; when 'ris boiled 


| throw away the Leaves, and beat the yolks of five 
Eggs with a little cold Cream, and Sugar to your 
Taſte; then thicken your Cream with your Eggs, 
and ſet it over the fire again, but let it not boil; 
keep it ſtirring all the while, and pour it into China 
Diſhes; when 'tis cold 'tis fit for ule. „ 


To make Sack Cream. 


AK E the yolks of two Eggs, and three ſpoon- 
fuls of fine Sugar, and a quarter of a pint of 


Sack; mix them together, and {tir them into a 
pint of Cream; then ſet them over the fire till 'tis 
ſcalding hot, but let it not boil. You may toaſt 
ſome thin flices of white Bread, and dip them in 
Sack or Orange-flower-water, and pour your Cream 
| over them. | 155 


To make Rice Cream. 
TAK E three ſpoonfuls ot the Flour of Rice, as 


much Sugar, the yolks of two Eggs, two. 
ſpoonfuls of Sack, or Roſe or Orange - flower- water z 
L 4 mix 


AKE a quart of Cream, boil it with Nutmeg, 
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mix all theſe together, and put them to a pint of 


Cream, ſtir it over the fire till *ris thick, then poy 
it into China Diſhes. N 5 


To make Hart's-Horn Jelly. 


3 AKE a large Gallipot, and fill it full of Hart, 

4 horn, and then fill it full with Spring- water, 
and tie a double Paper over the Gallipot, and ſet i 
in the Baker's Oven with houſhold-bread; in the 
Morning take it out, and run it through a Jell- 
bag, and ſeaſon it with juice of Lemons, and dow 
ble-refin'd Sugar, and the whites of eight Eggs wel 
beaten; let it have a boil, and run it thro' th 
Jelly-bag again into your Jelly-glaſſes; pur a bit o 


. 


Lemon peel in the Bag. 


To make Calf"s-faot Felhy 


O four Calf's-feet take a gallon of fair Water, 

cut them in pieces, and put them in a Pipkin 
cloſe covered, and boil them ſoftly till almoſt half be 
conſumed; then run it through a Sieve, and let i 
ſtand till 'tis cold; then with a Knife take off the 
Far, and top and bottom, and the fine part of tht 


1 Jelly melt in a Preſerving- pan or Skillet, and put in 
4 | a pint of Rheniſh-wine, the Juice of four or fire 
un. 7 Lemons, double-refin'd Sugar to your Taſte, th: 
44 whites of eight Eggs beaten to a froth ; ſtir and boi 
of all theſe together near half an hour; then itrain i 
3 | through a Sicve into a Jelly - bag; put into you 
4 Jelly-bag a Sprig of Roſemary, and a piece of Le 
4 mon- peel; pals it through the Bag till *ris as clear a 
i oY | Water. You may cut ſome Lemon-peel li 
9% I hreads, and put in half the Glaſſes. 

"1 To make whipt Cream. 

1 AKE a quart of thick Cream, and the white 


= - of eight Eggs beaten with half a pint d 


ut 
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gack; mix it together, and ſweeten it to your Taſte 
with double-refin'd Sugar: You may perfume it if 
you pleaſe with ſome Musk or Ambergreaſe tied 
in a Rag, and ſteeped a little in the Cream; whip 


it up with a Whisk, and a bit of Lemon-peel tied 


in the middle of the Whisk; take the Froth with a 


Spoon, and lay it in your Glaſſes or Baſons. 


8 make whipt Syllabubs. 


int of Sack, and the Juice of rwo Lemons; 
ſweeten it ro your Palate, and put it into a broad 
earthen Pan, and with a W hisk whip it, and as the 
Froth riſes, take it off with a ſpoon, and lay it in 
our Syllabub-glaſſes; but firſt you muſt ſweeten 
eg Claret or Sack, or White-wine, and ſtrain it, 


and put ſeven or eight ſpoonfuls of the Wine into 


your Glaſſes, and then gently lay in your Froth. 


Set em by. Do not make them long before you uſe 


them, 


To make a freſh Cheeſe. 5 


TAKE a quart of Cream, and ſet it over the 


fire till it is ready to boil, then beat nine 
Eggs, yolks and whites very well; when you are 
beating them, put to them as much Salt as will lie 


on a imall Knife's point; put them to the Cream, 


and ſome Nutmeg quartered, and tied up in a Rag; 


ſo let them boil till the Whey is clear; then take it 


off the fire, and put it in a Pan, and gather it as 


you do Cheeſe; then put it in a Cloth, and drain 
it between two; then put it in a Stone Mortar, and 


grind it, and ſeaſon it with a little Sack, and 
Orange- flower- water and Sugar, and then put it 
in a little earthen Colander, and let it ſtand two 
hours to drain our the Whey; then put it in the 


middle of a China Diſh, and pour thick Cream a- 
bout it: ſo ſerve it to the Table. 9 on 


To 


TAKE a quart of Cream, not too thick, and a 
P 


_ * — y pn 5 * 3 Ta Ky + Fn Te 7 "al * N 4 ET; LOO * 4 NT „ n = — 
S Sx db N 4 Wn 2 1 1 Gaps : 2 q 
N » * * + \ mY . 2 n K —— 8 . 2 2 
W . e ——1*; Ari: 
1 d err 5 Ke 7.5 0 — TE 5 8 p 
7 4 oe EET "ERR ts ae.” bo 
Sat © 


—— — a i ag 
2 FAY 7 
— — — 'v 1 ae gotorty 
Prone 3 
r 
9 


1 LS 


through with the back of a Spoon into the Di 
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PD To make Almond Butter: 


AKE a pound of the beſt Jordan Almonds, 
blanched in cold Water, and as you blanch 

them, throw them into fair Water; then beat them 

in a Marble Mortar very fine, with ſome*Roſe or 


Orange-flower- water, to keep them from oiling ; 


then take a pound of Butter out of the Churn be- 


fore *tis ſalted, but it muſt be very well waſh'd; 


and mix it with your Almonds, with near a pound 
of double-refin'd Sugar beaten and ſifted; when 'tis 
very well mixed, ſet it by to cool; when you are 
going to uſe it, put it into a Colander, and 2a it 

you 
ſerve it in. Hold your Hand high, and let it be 


| heaped up. 


To make Ribbon Fells. . -- 


AKE out the great Bones of four Calf's feet, 
and put the Feet into a Pot with ten quarts 

ot Water, three ounces of Hart's-horn, three ounces 
of Iſing-glaſs, a Nutmeg quartered, four blades of 
Mace; then boil this till it comes to two quarts, 
and ſtrain it through a fine flannel Bag; let it ſtand 
twenty-four hours; then ſcrape off all the Fat from 
the top very clean; then heat it, and put to it the 
whires of {ix Eggs beaten to a froth ; boil it a little, 
and ſtrain it again through a Flannel Bag; then 
run the Jelly into little high Glaſſes; run every 
Colour as thick as your Finger; one Colour muſt 


be thorough cold before you put another on, and 


that you run on mult not be blood warm for fear it 


mixes together; you muſt colour red with Cochi- 


neel, green with Spinage, yellow with Saffron, 
blue with Syrup of Violets, white with thick 
Cream, and ſometimes the Jelly by itſelf. 


E 
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To make Cream of any preferv'd Fruit. 


AKE half a pound of the Pulp of any pre- 

ſerved Fruit, put it in a large Pan, put to 
it the whites of two or three Eggs; beat them toge- 
ther exceeding well for an hour; then with a Spoon 
take it off, and lay it heaped up high on the Diſh or 
Salver with other Creams, or put it in the middle 
Baſon: Raſpberries will not do this way. 


1 70 nale a Snow Poſſet. 


TAKE a quart of new Milk, and boil it with 

| a ſtick of Cinamon and quartered Nutmeg 
when the Milk is boiled, take out the Spice, and 
beat the yolks of ſixteen Eggs very well, and by de- 
grees mix them in the Milk till *ris thick; then beat 


the whites of the ſixteen Eggs with a little Sack and 


Sugar into a Snow; then take the Baſon you deſign 
to ſerve it up in, and put in it a pint of Sack; 
ſweeten it to your Taſte; ſet it over the fire, and 
let one take the Milk, and another the whites of 


Eggs, and ſo pour them together into the Sack 


in the Baſon: keep it ſtirring all the while tis 
over the fire; when 'tis thorough warm, take it 


off, cover it up, and let it ſtand a little before 


you uſe it. 
To make a Felly Poſſet. 


ARE twenty Eggs, leave out half the whites, 

and beat them very well; put them into the 
Baton you ſerve it in, with ncar a pint of Sack, 
and a little ſtrong Ale; fweeten it to your Taſte, 
and fer it over a Charcoal fire, keep it ftirring all 
the while; then have in readineſs a quart of Milk 
or Cream boiled with a little Nutmeg and Cinamon, 
and when your Sack and Eggs is hot enough to 
ald your Lips, pur the Milk to it boiling hot; 

„„ | then 
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then take it off the fire, and cover it up half an 
hourz ftrew Sugar on the Brim of the Diſh, and | 


ſerve it to the Table. 


_ make Flummery Caudle. 


TAKE a pint of fine Oat- meal, and put to it 
two quarts of fair Water; let it ſtand all 
Night, in the Morning ſtir it, and ſtrain it into 2 
Skiller, wich three or four blades of Mace, and 1 
Nutmeg quartered; ſet it on the fire, and keep it 
ſtirring, and let it boil a quarter of an hour; if it 
is too thick, put in more Water, and let it boil 


longer; then add a pint of Rheniſh or White - wine; 


three ſpoonfuls of Orange - flower- water, the Juice 
of two Lemons and one Orange, a bit of Butter, and 
as much fine Sugar as will ſweeten it; let all theſe 
have a walm, and thicken it with the yolks of two 
or three Eggs. Drink it hot for a Breakfaſt. 


T; make Tea Caudle. 


M4 K E a quart of ſtrong green Tea, and pour it 


out into a Skiller, and ſet it over the fire; 
then beat the yolks of four Eggs, and mix with 
them a pint of White- wine, a grated Nutmeg, 
Sugar to your Taſte, and pur all together; ſtir it 


over the fire till 'tis very hot, then drink it in 
China Diſhes as Caudle. 


A fine ca 


T A KE a pint of Milk, turn it with Sack; then 
ſtrain it, gh” when 'tis cold, put it in a Skillet 
with Mace, Nutmeg, and ſome white Bread ſliced; 


let all theſe boil, and then bear the yolks of four or 


five Eggs, the whites of two, and thicken your 


Caudle, ſtirring it all one way for fear it curdle; let 


it warm together, then take it off and ſwecten it to 
your Taſte. 
To 


C7 we”. 


= Ho Po a Box 


The Compleat Houſewife. 5 157 


7 nale Hart's-horn or Calf foot Jelly 


without Lemons. | 

TAKEa pair of Calf's- feet, boil them with fix 
* quarts of fair Water to maſh; it will make 
three quarts of Jelly; then ſtrain it off, and let it 
ſtand till *ris cold, take off the top, and fave the 


middle, and melt it again and ſcum it; then take 


ſix whites of Eggs beaten to a froth, half a pint of 
Rheniſh- wine, and one Lemon juiced, and half a 
pound of fine powdered Sugar; ſtir all together, 
and let it boil, then take it off, and pur to it as 
much Spirit of Vitriol as will ſharpen it to your 
Palate, about one penny-worth will do, let it not 
boil after the Vitriol is in; let your Jelly-bag be 
made of thick Flannel, then run it through till 'tis 
very clear; you may put the whites of the Eggs 
that ſwim at the top into the Bag firſt, and that 


will thicken the Bag. | 


To make Dama! Caudle. 


TAKE two quarts of Ale, and one of ſtale Beer, 
and two quarts of Water; mix them all to- 
gether, and add to it two handfuls of Pot-Oatmeal, 
twelve Cloves, five or ſix blades of Mace, and a 
Nutmeg quartered or bruiſed; ſet it over the Fire, 
and let it boil half an hour, ſtirring it all the while; 
then ſtrain it out through a Sieve, and put in near 
a pound of fine Sugar, and a bit of Lemon- peel; 
pour it into a Pan and cover it cloſe that it may 
not ſcum; warm it as you ule it. e 


To make Salop. 


AKE a quart of Water, and let it boil a quarter 
ok an hour; then put in a quarter of an ounce 
of Salop finely powdered, and let it boil half an 
hour longer, ſtirring it all the while; then ſeaſon it 

TY | with 
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with White-wine and Juice of Lemons, and ſweeter 

ii to your Taſte; drink it in China Cups as Choco- 
late; tis a great Sweetner of the Bloo “k. 

Boil Sago till 'tis tender and jellies, a ſpoonful 

and half to a quart of Water; then ſeaſon it as you 

do your Salop, and drink it in Chocolate-Diſhes; 

or if you pleaſe, leave out the Wine and Lemon, 

and put in a pint of thick Cream and a ſtick of Ci. 
namon, and thicken it up with two or three Eggs. 


8 To make Lemon Syllabubs. 


AKE a quart of Cream, half a pound of Su- 

gar, a pint of White- wine, the Juice of two 
or chree Lemons, the Peel of one grated; mix all 
theſe, and put them in an earthen Pot, and Milk it 
up as faſt as you can till it is thick; then pour it in- 
to your Glaſſes, and let them ſtand five or fix hours; 


pun: — 22 — 


You may make them over Night. - - 
To make white Leach. 


AKE half a pound of Almonds, blanch and 
<= heat them with Roſe-water and a little Milk; 
then ſtrain it out, and put to it a piece of Iſin- 
glaſs, and let it boil on a Chafing- diſn of Coals half 
an hour; then ſtrain it into a Baſon and ſweeten it, 
and put a grain of Musk in it, and let it boil a little 
longer, and put to it two or three Drops of Oil of 
Mace or Cinamon, and keep it till *tis cold; eat it 
with Wine or Cream. 


— 


„ ee 
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To make White-wine Cream. 


T4 KE a quart of Cream, ſet it on the Fire, and 
tir it till 'tis blood warm; then boil a pint of 
8 White- wine with Sugar till it is Syrup: So mingle 
_— the Wine and Cream together; put it in a China 
— Baſon, and when 'tis cold ſerve it up. | 


= -{-. - To 
I WL ; . b ; 
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To make Strawberry or Raſſperry Fool. 


AKE a pint of Raſpberris, ſqueeze and 
| firain the Juice with Orange-flower-water 3 
pur to the Juice five ounces of fine Sugar; then ſet 


| a pint of Cream over the Fire, and let it boil up; 
| then put in the Juice, give it one ſtir round, and 
| then put it into your Baſon; ſtir it a little in the 


Baſon, and when tis cold uſe it. 
o make Sack Cream. 


TAKE a quart of thick Cream, and ſet it over 
the Fire, and when it boils take it off; put a 


piece of Lemon-peel in it, and ſweeten it very well; 
then take the China Baſon you ſerve it in, and put 


into the Baſon the Juice of half a Lemon, and nine 


ſpoonfuls of Sack; then ſtir in the Cream into the 


Baſon by a ſpoonful at a time, till all the Cream is 
in, when ' tis little more than blood- warm; ſet it by 


| till next Day, ſerve it with Wafers round it. 


To make Ratafia Bisket. 


and beat them as fine as you can; in beating 


| them, put in the whites of four Eggs, one at a 
time; then mix it up with ſifted Sugar to a light 
Paſte; roll them, and lay them on Wafer Paper, 


and on Tin- plates; make the Paſte fo light that you 
may take it up with a Spoon. Bake them in a 
quick Oven. 


To make Piſtachia Cream. 
YJEEL your Piſtachias, and beat them very fine, 


and boil them in Cream; if 'tis not green e- 
nough, add a little Juice of Spinage; thicken it with 


Eggs, and ſweeten to your Taſte z pour it in Baſons, 


To 


and ſet it by till "tis cold. 


Y 


ARE four ounces of bitter Almonds, blanch 


e 
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To mals Hart's-horn Flummery. 


AKE three ounces of Hart's-horn, and put it 
ro boil with two quarts of Spring- water; let 
it. ſimmer over the Fire fix or ſeven hours till half 
the Water is conſumed, or elſe put it in a Jug, and 
ſet it in the Oven with Houſhold-bread; then train 

it through a Sieve, and beat half a pound of Al. 
monds very fine, with ſome Orange-flower- water 
in the beating; and when they are beat, mix a 
little of your Jelly with it, and ſome fine Sugar; 
ſtrain it out, and mix it with your other Jelly; 
ſtir it together till 'tis little more than blood- 
warm; then pour it into half-pint Baſons, fill them 
but half full; when you uſe them, turn them out of 
the Diſh as you do Flummery; if it does not come 
out clean, hold the Baſon a minute or two in warm 
Water; eat it with Wine and Sugaer. 

Pur fix ounces of Hart's-horn in a glazed Jug, 
with a long Neck, and put in three pints of ſoft 
Water; cover the top of the Jug cloſe, and put a 
Weight on-it to keep it ſteady; fer it in a Pot or 
Kettle of Water twenty-four: hours; let it not boil, 

but be ſcalding hot; then ſtrain it out and make 
your Jelly. 15 1 2 


A Sack Poſſet without Eggs. 
T* K E a quart of Cream or new Milk, and 
S 


= 


7 


| rate three Naples-biskets in it, and ler them 
boil in the Cream; grate ſome Nutmeg in it, and 
ſweeten it to your Taſte; let it ſtand a little to cool, 
and then put half a pint of Sack a little warm in 
our Baſon, and pour your Cream to it, holding it 
vp high in the pouring; let it ſtand! a little, and 
avec it. | 8 1 


i 


* 


A Sack Poſſet without Cream or Eggs. 


AK E half a pound of Jordan Almonds, lay 


them in a Stone-Mortar very fine, with a pint of 
Orange: flower - water, or fair Water, a quarter and 


So let it boil till 'tis thick, continually ſtirring it, 
then warm half a pint of Sack, and put to it, ſtir 
it well together, and put a little Nutmeg and Ci- 
onus: > 
To make a Poſſet with Ale : King 
William's Poſſet. 


of Ale, then beat the yolks of ten Eggs, and 
i the whites of four; when they are well beaten, 
put them to your Cream and Ale; ſweeten it to 
2 Wjour Taſte, and flice ſome Nutmeg in it; fer it 
jr over the Fire, and keep it ſtirring all the while, and 
|, Wvbco 'tis thick, and before it boils, rake it off, and 
e pour it into the Baſon you ſerve it in to the Table, 


To make the Pope s Poſſet. 


113 and beat three quarters of a pound 
D of Almonds fo fine, that they will ſpread be- 
tween your Fingers like Butter, put in Water as 
you beat them to keep them from oiling ;z then 
take a pint of Sack or Sherry, and ſweeten it very 
well with double-refin'd Sugar, make it boiling hot, 
and at the ſame time put half a pint of Water to 
your Almonds, and make them boil; then take 


both off the fire, and mix them very well together 


vith a Spoon, ſerve it in a China Diſh. 


/ Eo ?ͤ?Ä?. x To 
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them all Night in Water, blanch and beat 


half of Sugar, a two-penny Loaf of Bread grated: | 


TAKE a quart of Cream, and mix with it a pint 
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To make very fine Syllibubs. 


| 
MARE a quart and half a pint of Cream, a pint Ml 
; of Rheniſh, half a pint of Sack, three Lemon, 
near a pound of double-refin'd Sugar; beat and fif 
the Sugar, and put it to your Cream, grate off the 
yellow. Rind of your three Lemons, and put that 
in; ſqueeze the Juice of the three Lemons into 
your Wine, and put that to your Cream; then bent 
all together with a Whisk, juſt half an hour; then 
take it up all together with a Spoon, and fill your 
Glaſſes: It will keep good nine or ten Day, and is b 
beſt three or four days old. Theſe are called . 
everlaſting Syllibubs. | lO q 
To make an Oatmeal Sack Poſſet. | þ 
AKE a pint of Milk, and mix in it two ſpoon: i. 
| tuls of Flour of Oatmeal, and one of Suga, BW, 
put in a blade of Mace, and let it boil till the Raw- . 
neſs of the Oatmeal is gone off: In the mean time 5 
have in readineſs three ſpoonfuls of Sack, and three 0 
of Ale, and two of Sugar, ſet them over the Fire u 
till ſcalding hot; then put them to your Milk, WW." 
give one ſtir, and let it ſtand on the Fire a minute By 
or two, and pour it in your Baſon; cover your N 
Baſon with a Pyc-plate, and let it ſtand a little to n 
ſettle. Ti ant: 5 "a 


Preſerves 


Preſerves, Conſerves, and Syrups. 

ST bs : TOA 
0 hrelſerve Oranges whole. 

| To preſerve Oranges whole. 

k 

$ 


your Oranges in Water three or four days, 
ſhifting them every day; then put them in a Kettle 
with fair Water, and put a Board on them to keep 
them down in the Water, and have a Skillet on the 


. the Kettle with boiling Water; as it waſtes it mult 
„be filled up three or four times while the Oranges 
: are doivg, for they will take up ſeven or eight hours 


in boiling ; for they muſt be fo tender that a Wheat- 


i pound of Orange take a pound and three quarters of 
6 double- re fin'd Sugar, finely beaten and ſifted; fill | 


up your Oranges with Sugar, and ſtrew ſome; on 


your Jelly for them thus: 5 
Take two dozen of Pippins, and flice them into 
ater, and when they are boiled tender, ſtrain the 
Liquor from the Pulp, and to every pound of 
Orange, you muſt have a pint and half of this Li- 


jou left in filling the Oranges; ſet it on the fire, 
Ind let it boil and ſcum it well, and put it in a 
lea earthen Pan till 'tis cold; then put it in your 
Killer, and put in your Oranges, and with a ſmall 


M 2 the 


AKE the beſt Bermudas Oranges, and pare 
them with a Penknife very thin, and lay 


Fire with Water, that may be in readineſs to ſupply 


* 
A WF "Oy..." 
« 1 7 eee! pr — * wel _ 
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{raw may be thruſt through them; then take them 
. op and ſcoop the Seeds out of them, making a little 
„ bole on the top; then weigh them, and to every 


them, and let them lie a little while; then make 


jor, and put to it three quarters of the Sugar 


* 
„ ee 
, 


Pdkin job the Oranges, as they are boiling to let 
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the Syrup into them; ſtrew on the reſt of you 
Sugar while they are boiling, and when they look 
clear, take them up, and put them in your Gh. 
ſes, but one in a Glaſs, juſt fit for them, and bol 
the Syrup till *ris almoſt a Jelly; then fill up you 
Oranges and Glaſſes; and when they are cold pape 
them up, and put them in your Stove. 95 


75 preſerve whole Quinces white 


ARE the largeſt Quinces of the greeneſt c- 
| lour, and fcald them till they are pretty ſofi; 
then pare them and core them with a Scoop; then 
weigh your Quirces againſt ſo much double: refin 
Sugar, and make a Syrup of one half, and put in 
your Quinces, and boil them as faſt as you can; then 
you muſt have in readineſs Pippin Liquor; let ithe 
very ſtrong of the Pippins, and when tis ſtraine 
out, put in the other half of your Sugar, al 
make it a Jelly, and when your Quinces are cles, 
put them into the Jelly, and let them ſimmer; 
little ; they will be very white; ſo glaſs them uy, 
and when they are cold, paper them and keep then 
JJ 2: in en ET. SE ets Ge: 5 


Y 8 0 To preſerve Gooſeberries. 


FAKE of the beſt Dutch Gooſeberries beior 
they are too ripe, ſtone them, and put ther 
in a Skillet with ſo much fair Water as will cont 
them; fer them on a Fire to ſcald, and when the 

are tender, take them out of the Liquor and peel 0 
the outer Skin, as you do Codlins, and throw tht 
into ſome double · refinꝰd Sugar, powdered and fifted 
put a handful more of Gooſeberries into that Wi 

ter, and let them boil a little; then run the Lig 
through a Sieve; take the weight of your peel 
Gooſeberries in double- re find Sugar; break the» 
gar in lumps, and wet the lumps in the Liquor! 
the Gooſeberries were ſcalded in, and put your“ 


* 
, 
K+ 
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gar in a Preſerving · pan over a clear Fire, and let it 


; boil up and ſcum it well; then put in your Gooſe- 
. WW berries, and let them boil till they look clear; then 
u place them in your Glaſſes, and boil the Liquor a 


little longer, and pour it on your Gooſeberries in the 
| Glaſſes; when they are cold paper them. 


5 


of reſerve Raſpber „ ies in Jelly : 


TAKE of the largeſt and beſt Raſpberries, and 
to a pound take a pound and quarter of Su- 
gir made into a Syrup, and boiled candy - high; 
then put in the Raſpberries, and ſet them over a 
gentle fire, and as they boil ſhake them; and when 
the Sugar boils over them, take them off the fare, 
and ſcum them, and ſet them by a little; then ſet 
them on again, and have half a pint of Juice of 
Currants by you, and at ſeveral times put in a little 
a5 it boils; ſhake them often as they grow nearer to 
be enough, which you may know by ſetting ſome-in 
a Spoon to try if it will jelly, for when they jelly 
they are enough; then lay them in your Glaſſes, and 
keep the Jelly to cover them; but before you put it 
to them, pick out all the Sceds, and let the Jelly co- 
yer them well. Ds „ 


To preſerve Apricocks. 
ee your Apricocks, ſtone and pare them 
1 and take their weight in double-retn'd Sugar 
beaten and ſifted, and put your Apricocks in a Sil- 
ver Cup or Tankard, and cover them over with the 
Sugar, and let them ſtand ſo all night; the next 
day put them in a Preſerving- pan, and ſet them on 
gentle Fire, and let them ſimmer a little while; 
then let them boil till they are tender and clear, 
taking them off ſomerimes to turn and ſcum; 
keep them under the Liquor as they are doing, and 
with a ſmall-clean Bodkin, or great Needle, job 
item ſometimes that the Syrup may penetrate into 

e 1 them; 


"> 
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them; when they are enough, take them up, and 


put them in Glaſſes. Boil and ſcum the Syrup, and 
when it is cold put it on your Apricocks. 0 
Jo preſerve white Pear Plumbs., r 


- 


Ak E Pear Plumbs when they are yellow, be. Ml" 


fore they are too ripe; give them a lit in the WM 
Seam, and prick them behind; make your Water ke 
almoſt ſcalding hot, and put a little Sugar to it o . 
ſweeten it, and put in your Plumbs and cover then {M7 
cloſe; ſet them on the boo to coddle, and take then WW 


off ſometimes a little, and fer them on again: take 
care they do not break; have in readineſs as much 
double-refin'd Sugar boiled to a height as will cover 
them, and when they are Ny . pretty tender, 
rake them out of that Liquor, and put them into 


your Preſerving- pan to your Syrup, which muſt be 0 
hut blood-warm when your Plumbs go in. Let then ry 
boil till they are clear, ſcum them and take then WW” 
off, and let them ſtand two hours; then ſer them on 
again and boil them, and when they are thoroughly 
preferved, take them up and lay them in Glaſſes; ſ 
boil vour Syrup till *tis. thick; and when ' tis cold, 6 
put in your Plumbs; and a Month after, if your 
Syrup grows thin, you muſt boil it again, or make WW" 
a fine Jelly of Pippins, and put on them. Thi M 
way you may do the Pimordian Plumb, or any Fl 
white Plumb, and when they are cold, paper them Th 
3 To preſerve Damſons whole. 50 
ARE ſome Damſons, and cut them in pieces N 
and put them in a Skillet over the Fire with be 
as much Water as will cover them; when they ate WW.” 
boiled, and the Liquor pretty ſtrong ſtrain it out, WM... 
add for every pound of your whole Damſons wi WW 
ped clean, a pound of fingle-refin'd Sugar; put Ne 


the third part of the Sugar in the Liquor, and ſet it 
over the fire, and when it fimmers, put in your 
1 1 Duamſonz 
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ur 
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Damſons. Let them have one goad Boil, and take 


them off for half an hour, covered up cloſe; then 


ſet them on again, and let them ſimmer over the 
fire, often turning them; then take them out and 


put them into a Baſon, and ſtrew all the Sugar that 
was left on them, and pour the hot Liquor over them, 


and cover them up, and let them ſtand till the next 
dap; then boil them up again till they are enough; 


take them up, and put them in Pots; boil the Li- 


quor till it jellies, and pour it on them when tis al- 


noſt cold, fo paper them up. 


V Tb parch Aud. 


NAK E a pound of Sugar, make it into a Syrup, 
and boil it candy-high; then put in three quar- 
ters of a pound of Jordan Almonds blanched; keep 
them ſtirring all the while till they are dry and criſp; 
then put them in a Box and keep them dry. 5 


8 dry Apricocks.. W. 


ARE to a pound of Apricocks a pound of 
_double-retin'd Sugar; then ſtone them and 


when they are all ready, put them into a Skillet of 
bot Water, and ſcald them till they are tender; then 
dtain them very well from the Water, and put 
them into a Silver Baſon, and have in readineſs 
your Sugar boiled to Sugar again, and pour that 
sugar over your Apricocks, and cover them with 
a Silyer Plate, and let them ſtand all night; the 
next day ſer them over a gentle fire, and let them 


de ſcalding hot, turning them often; you muſt do 


them twice a day, till you ſee them begin to candy; 
then take them out and ſet them in your Stove or 


o 


Claſſes to dry, heating your Stove every day till they 


de dry. 
5 wh ö 4 75 


pare, them, and put them into cold Water, and 
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To preſerve green Plumbs. 


ARE green Plumbs grown to their full big. 
| neſs, but before they begin to ripen ; let them 
be carefully gathered with their Stalks and Leaves 
put them into cold Spring- water over a fire, and let 
them boil very gently; when they will peel tak: 
off the Skins; then pur the Plumbs into other cold 
Water, and let them ſtand over a very gentle fir 
till chey are ſoft; put two pounds of double-refin'{ 
Sugar to every pound of Plumbs, and make the Sugar 
with ſome Water into a thick Syrup before the 
Plumbs are put in: the Stones of the Plumbs ar: 
not to be grown ſo hard, but that you may. thruſ: 
a Pin through them: After the ſame manner do 
green E 


To make Sugar Plates. 


AKE a pound of double-refin'd Sugar beaten 

and ſearced, and blanch and beat ſome Almonds 

and mix with it, and beat them together in a Mor: 
rar, with Gum-dragant diſſolved in Roſe - water, 
till *ris a Paſte; roll it out and ſtrew Sugar on the 
Papers or Plate, and bake it after Manchet; gild h 
if you pleaſe, and ferve Sweetmeats on it. 


To clear Sugar. 


TAKE two or three whites of Eggs, and put 
them into a Baſon of Water, and with a vc) 

clean hand lather that as you do Soap; take nothing 
bur the Froth, and when your Syrup boils, with 1 
Ladle cover it with it; do this till your Syrup ' 
clear, making ftill more Froth, and covering the 
Syrup with it; it will make the worſt Sugar # 
Eicar as any, and fit to preſerve any Fruit. 


7 
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To preſerve green Plumbs. 


THE Plumbs that will be greeneſt are the white 
Plumbs that are ripe in Wheat Harveſt ; gather 
them about rhe middle of July whilſt they are green; 
when gathered, lay them in Water twelve hours; 
then ſcald them in two ſeveral Waters, let not the 
firſt be too hot, but the ſecond mult boil before you 
put the Plumbs in, and when they begin to ſhrivel, 
peel off the Skin as you do Codlins, keep them 
whole, and let a third Water be made hot, and when 
it boils, put in your Plumbs, and give them two or 
three walms; then take them off the fire and cover 
them cloſe for half a quarter of an hour, till you per- 
ceive them to look greeniſh and tender; then take 
them our and weigh them with double-refin'd Sugar, 
equal Weight; wet a quarter of a pound of your 
Sugar in four ſpoonfuls of Water; fer it on the fire, 
and when it begins to boil, take it off, and put in 
your Plumbs one by one, and ſtrew the reſt of your 
Sugar upon them, only ſaving a little to put in with 
your Perfume, Musk or Ambergreaſe, which muſt 
be put in a little before they are done: Let them 
boil ſoftly on a moderate Fire half an hour or more 
till they are green and the Syrup thickiſh; put your 
Plumbs in a Pot or Glaſſes; let the Syrup have two 

or three walms more and put it to them, when they 
are cold paper them up. | 


To preſerve black Pear Plumbs, or any 
| Black Plumb. 3 


AKE a pound of Plumbs, give them a little 

lit in the Seam; then take ſome of your worſt 
Fiumbs, and put them in a Gallipot cloſe covered, 
and ſet them in a Pot of boiling Water, and as they 
yield Liquor ſtill pour it ont. To a pint of this 
Liquor, take a pound and quarter of Sugar; put 
them together, and give them a boil and a ſcum, 
. . alter 
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after which take it off to cool a little; then take 


— 

2 "4 A — 
— — z 
n . 


* 2 
. 
— n — 


your pound of Plumbs, and as you put them in, give 
every one of them a prick or two with a Needle, ſo 
ſet them again on a ſoft Fire a pretty while; then 
take them off, and let them ſtand till the next Day, 
that they may drink up the Syrup without breaking 
the Skin; the next Day warm them again once or 
twice, till you ſee the Syrup grow thick, and the 


Plumbs look of the right black, ſtill ſcumming them, 


and when they will endure a boil, give them two or 
three walms, and ſcum them well, and put them in 
your Glaſſes. Be ſure you keep ſome of the Syrup 
in a Glaſs, that when your Plumbs are ſettled and 
cold, you may cover them with it. The next Day 
paper them up, and keep them for uſe. 


To make white Jelly of Quinces. 


ARE your Quinces, and cut them in halves; 

then core them and parboil your Quinces; 
when they are ſoft, take them up, and cruſh them 
through a Strainer, but not too hard, only the clear 
Juice. Take the weight of the Juice in fine Sugar; 
boil the Sugar candy-height, and put in your Juice, 
and let it ſcald a while, but not boil; and if any 
Froth arife, {cum it off, and when you take it up, 
have ready a white preſerved Quince cut in ſmall 
{lices, and lay them in the bottom of your Glaſſes, 
and pour your Jelly to them, it will candy on the 


top and keep moiſt on the bottom a long time. 


To make clear Cakes of the Jelly of 
1 any Fruit. | 
O half a pound of Jelly, take ſix ounces of Su- 


gar; wet your Sugar with a little Water, and 
boil it candy-heightz then put in your Jelly; let 
it boil very faſt till it jelly; then pur it into Glaſ- 
ſes, and when *cis dried enough on one ſide, turn it 
into Glaſs Plates. Set them in a Stove to dry lei- 
he {urely; 
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ſurely; let your Stove be hot againſt your Cakes be 
turned. | x 


To make clear Cakes of any Fruit. 


AKE your Gooſeberries, or other Fruit, and 

put them in an earthen Pot ſtopt very cloſe, 
and put them in a Kettle of Water, and let them 
boil till they break; then take them out, and run 
them through a Cloth; take the weight of the Li- 
quor in Sugar; boil the Sugar candy-height; then 
put in your Juice, and let it ſtand over a few Embers 
to dry till 'tis thick like Jelly; if you fear it will 
change colour, put in three or four drops of Juice 
of Lemon; pour it out into clear Cake Glaſſes, and 
dry them with a little Fire. 


Jo make brown Sugar. 


TAKE Gum-arabick, and diſſolve it in Water 
till Pris pretty thick; then take as much dou- 
ble-refin'd Sugar finely ſifted and perfumed as will 
make the Gum into a {tiff Paſte; roll it out like 
Jumballs, and ſet it in an Oven exactly heated, that 
it may raiſe them and not boil; for if it boils. tis 
ſpoiled; you may colour ſome of them. 


Jo make Paſiils. 
AKE double-refin'd Sugar beaten and ſifted 


as fine as Flour perfume it with Musk and 
Ambergreaſe; then have ready ſteeped ſome Gum- 
arabick in Orange- flower - water, and with that 
make the Sugar into a ſtiff Paſte z drop into ſome of 
it three or four drops of Oil of Mint, or Oil of 
Cloves, or Oil of Cinamon, or what Oil you like, 
ind let ſome only have the Perfume; then roll them 
up in your Hand like little Pellets, and ſqueeze 
them flat with a Scal. Dry them in the Sun. 
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To fricaſy Almonds. 


"TAKE a pound of Jordan Almonds; do not 

blanch them, or but one half of them; beat 
the white of an Egg very well, and pour it on your 
Almonds, and wet them all over; then take half a 


pound of double-refin'd Sugar, and boil it to Sugar 


againz and put your Almonds in, and ftir them 
till as much Sugar hangs on them as will; then ſet 
them on Plates, and put them into the Oven to 
dry after Bread is drawn, and let them ſtay in all 
night. They will keep the Year round if you keep 
them dry, and are a pretty Sweetmeat. | 


To make Almond Cakes. 


OIL a pound of double-refin'd Sugar up to a 

thin Candy; then have in readineſs half a 
pound of Almonds blanched, and finely beaten 
with ſome Roſe or Orange-flower-water, the Juice 
of one Lemon, the Peels of two grated into the 
Juice, pur all theſe together, ſtir them over a gentle 
fire till all the Sugar is well melted, but be ſure it 
does not boil after the Lemon is in; then put it into 
your clear Cake Glaſſes; Perfume them, and when 
they are a little dry, cut them into what ſhape you 
pleaſe. | 


To make Orange Cakes. 


[JARE your Oranges very thin, and take off the 
white Rinds in quarters; boil the white 
Rinds very tender, and when they are enough, take 
them up, and ſcrape the Black off, and ſqueeze them 
between two Trenchers; beat them in a ſtone Mor- 
tar to a fine Pulp with a little Sugar, pick the Meat 
out of the Oranges from the Skins and Seeds, and 
mix the Pulp and Meat together, and take the 
weight and half of Sugar; boil the Sugar to a 
| candy» 
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candy-height, and put in the Oranges, ſtir them 
well together, and when 'tis cold, drop 'em on a 
Pye- plate, and ſet them in a Stove. You may per- 
fume them. To the Rinds of ſix Oranges put the 
Meat of nine Lemons. Cakes are made the ſame 


way, only as many Rinds as Meat, and twice the 
weight of Sugar. 4 


To make March-pane unboiled. 5 


AKE a pound of Almonds, blanch them and 

beat them in Roſe- water; when they are 

finely bearen, put to them half a pound of Sugar, 

beat and ſearced, and work it to a Paſte; ſpread 

ſome on Wafers, and dry it in the Oven; when ' tis 

cold, have ready the white of an Egg beaten with 

Roſe- water and double- refin'd Sugar. Let it be as 

thick as Butter, then draw your March- pane through 

it, and put it in the Oven: It will ice in a little 
time, then keep them for uſe. 

If you have a mind to have your March- pane 
large, cut it when 'tis rolled out by a Pewter- plate, 
and edge it about the top like a Tart, and bottom 
with Wafer - paper, and ſet it in the Oven, and ice 
it as aforeſaid ; when the Icing riſes, take it our 


and ſtrew coloured Comfits on it, or ſerve Sweet» 
meats on it. | 


To preſerve Cherries. 


I CK and ſtone your Cherries, and weigh them 

and take their weight in ſingle- refin'd Sugar 
beaten fine, mix three parts of the Sugar with Juice 
of Currants, and put it in your Prelerving-pan, and 
give it a boil and a ſcum, and then put in your 
Cherries z let them boil very faſt, now and then 
ſtrewing in ſome of the Sugar that was left till all 
1s in, ſcum it well, and when they are enough, 
which you may know by trying ſome in a Spoon, 
and when it jellies, take it off, and fill your Glaſſes, 
and when they are cold, paper them up. 


Tg 
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Ty preſerve Currants in Jelly. 


AKE your Currants and ſtrip them, and put 

them in an earthen Pot; tie them cloſe down, 
and fer them in a kettle of boiling Water, and let 
them ſtand three hours, keeping the Water boil- 
ing; then take a clean flaxen Cloth, and ftrain out 
the Juice, and when it has ſettled, take a pound 
of double-refin'd Sugar, beaten and ſifted, and put 
to a pint of the clear Juice: Have in readinel 
fome whole Currants ſtoned, and when the Juice 
boils, put in your Currants, and boil them till your 
Syrup jellies, which you may know by taking up 
ſome in a Spoon; then put it in your Glaſſes. This 


way make Jelly of Currants, only leaving out the 


whole Currants; when it is cold, paper them up. 


To preſerve Barberries. 


| AKE the largeſt Barberries you can get, and 
ſtone them, and to every pound of Barberries 
take three pounds of Sugar, and boil it till *ris candy- 


high; then put in the Barberries, and let them boil 


till the Sugar boils over them all; then take them 
off, ſcum them, and ſet them on again, and give 
them another hoil, and put them in an earthen 


Pan, cover them with Paper, and ſet them by till 
the next Day; then put them in Pots, and pour 
the Syrup over them; cover them with Paper, 
and keep them in a Stove. If the Syrup grows 
thin, you may make a little Jelly of Pippins, and 


put them in when 'tis ready, and give them one 
walm, and pour them again into Glaſſes, 


To preſerve whole P ippins. 


ARE Kentiſh Pippins, or Apple-Johns, pare 
them, and flice them into fair Water; ſer 
. | them 
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them on a clear fire, and when they are boiled to 
maſh, let the Liquor run through a Hair Sieve. 
Boil as many Apples thus, till you have the quan- 
tiry of Liquor you would haye. To a pint of this 
Liquor you muſt have a pound of double-refin'd 
Sugar in great Lumps; wet the Lumps of Sugar 
with the Pippin Liquor, and ſet it over a gentle 


fire, and let it boil, and ſcum it well, and while you 


are making the Jelly, you muſt have your whole 
Pippins boiling at the ſame time; they muſt be 
the faireſt and beſt Pippins you can get; ſcoop our 
the Cores, and pare them neatly, and put them in- 
to fair Water as you do them. You muſt like- 
wiſe make a Syrup ready to put them into the 
quantity as you think will boil them in clear; 


you muſt make that Syrup with double-reftin'd Su- . 


gar and Water: tie up your whole Pippins in a 
piece of fine Muſlin ſeverally, and when your Su- 
gar and Water boils put them in; let them boil 
very faſt, ſo faſt that the Syrup always boils over 


them; ſometimes take them off, and then ſet them 


on again, and let them boil rill they are clear and 
tender; then take off the Tiffney or Muſlin they 
were tied up in, and put them into Glaſſes that will 
hold but one in a Glaſs; then ſee if your Jelly of 
Apple-Johns be boiled to Jelly enough; it it be, 
ſqueeze in the Juice of two Lemons, and put 
Musk and Ambergreaſe in a Rag, and let it have 
a boil; then ſtrain it through a Jelly-bag into the 
Glaſſes your Pippins were in: You muſt be ſure to 
drain your Pippins well from the Syrup they were 
boiled in; before you put them in your Glaſſes, 
you may, if you pleaſe, boil Lemon-peel in little 


pieces in Water till they are tender, and then boil 


them in the Syrup your Pippins were boiled in; 
then rake them our, and lay them abour the Pip- 
pins before the Jelly is put in; when they are 
cold, paper them up. 


To 
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: To make Pippin Felly. 


AKE fifteen Pippins, pared, cored and fliced; 

and put them into a pint and half of Water, 

and let them boil till they are tender; then put 
them in a Strainer, and ler the thin run from them, 
as much as it will; and to a pint of Liquor, take 1 
pound of double-refin'd Sugar, wet your Sugar, and 
boil it to Sugar _ then cut ſome Chips of can- 
emon-peel, and cut it as fine as 

Threads, and put it into your Sugar, and then 
your Liquor, and let it boil till *tis a Jelly, which 


will be quickly; you may perfume it with Amber- 


greaſe if you pleaſe; pour the Jelly into ſhallow 
Glaſſes: When 'tis cold, paper it up, and keep it 
in your Stove. — ©: 


To candy Angelica. 


iT AKE Angelica that is young, and cut it in fit 


Lengths, and boil it till it is pretty tender, 


keeping it cloſe covered; then take it up and peel 


off all the Strings; then put it in again, and let 
it ſimmer and ſcald till *tis very green; then take 
it up and dry it in a Cloth, and weigh it, and to 
every pound of Angelica take a pound of double- 
refin'd Sugar beaten and ſiſted; put your Angelica 
in an earthen Pan, and ſtrew the Sugar over it, and 


let it ſtand two Days; then boil it till it looks very 


clear, put it in a Colandar to drain the Syrup from 
it, and take a little double-refin'd Sugar and boil it 
to Sugar again; then throw in your Angelica, and 
take it out in a little time, and put it on Glals 
Plates. It will dry in your Stove, or in an Oven 
after Pyes are drawn. | 8 


Jo make Jelly of white Currants. 


Tx your largeſt Currants, and ſtrip them 
into a Baſon, and bruiſe and ſtrain them, and 


to 
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to every pint of Juice a pound of double-refin'd 
Sugar: juſt wet your Sugar with a little fair Water, 
and (et it on a flow Fire till it melts; then make ir 
boil, and at the ſame time ler your Juice boil in 
another thing; ſcum them both very well, and 
when they have boiled a pretty while, take off 
your Sugar and ſtrain the Juice into it through a 
Mullin; then ſet it on the Fire, and let it boil, and 
if you pleaſe, you may {tone ſome white Currants 
and put them in, and let them boil till they are 
clear; have a care you do not boil them too high; 
| let them ſtand a while, then put them in Glaſſes. 

f you would make clear Cakes of white Currants; 
| boil the Juice juſt as this is; but this obſerve, that 
when you put your Juice and Sugar together, they 
muſt ſtand but fo long on the Fire, till they are 
warm and well mixed; they muſt not boil toge- 
ther; and when 'tis cold put it in flat Glaſſes, 
and into your Stove to dry them; turn them of- 
ten. 


Zo make white Marmalade. 


WAKE your Quinces and ſcald them, and pare 


them, and ſcrape the Pulp clean from the Cores, 

and to every pound of Pulp put a pound of double- 
refin'd Sugar; put a little Water ro your Sugar to 
diſſolve it, and boil it candy-high ; then pur in the 
Quince Pulp, and ſet it on the Fire till it comes to 
2 Body; let it boll very faſt, when 'tis enough put 
it in Gallipots. . 


To make red Quince Marmalade. 


ARE, core, and quarter your Quinces, then 
weigh them, and to a pound of Quince allow 


a pound of ſingle-refin'd Sugar beaten ſmall; and 
to every pound of Quince a pint of Liquor; make 


your Liquor thus: Put your parings and cores, and 


three or four Quinces cur in pieces, into a large 


Skillet, with Water proportionable to the quantity 
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; of Quinces you do; cover it, and ſet it over the 
fire; and let it boil two or three hours, then put in 
a quart of Barberries, and let them boil an hour, 
and ftrain all out; then put your Quince, and Li. 
quor, and a quarter of your Sugar, into a Skillet o 
large Preſerving- pan, and let them boil together 
over a gentle fire, cover it cloſe, and take care i: 
does not burn; ſtrew in the reſt of your Sugar by 
degrees, and ſtir it often from the Bottom, but do 
not break the Quince till *ris near enough; then 

break it in lumps as ſmall as you like it; when ti 

of a good Colour and very tender, try ſome in x 

Spoon, if it jellies tis enough; then take it of, 

and put it in Gallipots; when 'tis cold, paper it up, 


To make Marmalade of Cherries. 


AKE four pounds of Cherries, ſtone them, and 

put them in a Preſerving-Pan, with a quart of 

Juice of Currants ſet them on a Charcoal fire, and 

let the fire dry away moſt of the Juice; break ot 

maſh them, and boil three pounds of Sugar candy: 

high, and put the Cherries to it, and ſet it on tie 

fire again, and boil it till it comes to a Body; fo put 
it in Glaſſes, and when 'tis cold paper it up. 


To make a Paſte of green Pippins. 


ARE Pippins and ſcald them, and peel them, 
till they are green; when you have pecled 

them, have freſh warm Water ready to put them 
into, and cover them cloſe, and keep them warm 
till they are very green; then take the Pulp of 
them, but none of the Core, and beat it in a Mol- 
tar, and paſs it through a Colander; and to 1 
pound of the Pulp put a pound and one ounce of 
double-refin'd Sugar; boil your Sugar till it will 
ball between your Fingers; pur in your Pulp, and 
take it off the fire to mix it well together; ſer it on 
the fire again, and boil it till *tis enough; wine 
| yo 
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30 may know by dropping a little on a Plate, 


| ind then put it in what Form you pleaſe: Dutt it 
with Sugar, and ſet it in the Stove to dry; turn it, 
and duſt the other fide. 


To make white Quince Paſte. 


\CALD the Quinces tender to the Core, and pare 
them, and ſcrape the Pulp clean from rhe Core, 


beat it in a Mortar, and pulp it through a Colan- 


der; take to a pound of Pulp a pound and two 
ounces of Sugar, boil the Sugar till *tis candy-high z 


then put in your Pulp, ſtir it about conſtantly till 
| you ſee it come clear from the bottom of the Pre- 
| {erving-panz then take it off, and lay it on Plates 


pretty thin: You may cut it in what Shape you 
pleaſe, or make Quince Chips of it; you muſt duſt 
it with Sugar when you put it into the Stove, and 
turn it on Papers in a Sieve, and duſt the other 
ide; when they are dry, put them in Boxes with 
Papers between. You may make red Quince Paſte 
the ſame way as this, only colour the Quince with 
Cochineel. | 


To dry Pears or Apples. 


F poppering Pears, and thruſt a piked Stick 
into the Head of them beyond the Core, then 
ſcald them, but not too tender; then pare thera the 
long way; put them in Water, and take the 
weight of them in Sugar, and clarify it with Wa- 
ter, a pint of Water to a pound of Sugar, ſtrain 


the Syrup, and put in the Pears; ſet them on the 


fire, and boil them pretty faſt for half an hour; 


cover them with Paper, and ſer them by till the 
next day; then boil them again, and ſet them by 
| till the next day; then take them out of the Sy- 


rup, and boil it till 'tis thick and ropy; then put 
the Pears in your Preſerving- pan, and put the Sy- 
up to them, and if it will not cover them, add ſome 


„„ Sugar 
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Sugar to them, ſet them over the fire and let then 
boil up; then cover them with Paper, and ſet 'em 
in a Stove twenty-four hours; then take 'em out, 

and lay them on Sieves to dry; then lay them on 
Plates, and duſt them with Sugar, and fer them in. 
to your Stove to dry; and when one {ide is dry, 
lay them on Papers, and turn them, and duſt the 
other ſide with Sugar; ſqueeze the Pears flat by de. 
grees; it 'tis Apples ſqueeze the Eye to the Stall; 


when they are quite dry put them in Boxes with Pr. 
pers between. | - 


To dry Pears or Pippins without S1gar, 


AKE your Pears or Apples and wipe then 
clean, and take a Bodkin and run it in at the 
Head, and out at the Stalk, and put them in a ffn 
earthen Pot, and bake them, but not too much; 
you muſt put a quart of ſtrong new Ale to half: 
peck of Pears, tie white Papers over the Por, thit 
they may not be ſcorched in baking, and whe 
they are baked let them ſtand to be cold; and take 
them out to drain, ſqueeze the Pears flar, and the 
Apples the Eye to the Stalk, and lay them © 
Sieves with wide holes to dry, either in a Stove, 
an Oven that 1s not too hot. t 


To candy any ſort of Flower. 


AKE your Flowers, and pick them from tit 
1 white part; then take fine Sugar and boll! 
_candy-high; boil as much as you think will rece: 
the quantity of Flowers you do; then put in ti 
Flowers, and ftir them about till you perceive tis 
Sugar to candy well about them; then take thc 
off from the fire, and: keep them ſtirring till th 
are cold in the Pan you candied them in; then ii 
the looſe Sugar from them; and keep them in Bos 
very dry. N N 
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To candy Orange Flowers. 


AKE half a pound of double-refin'd Sugar 

finely beaten, wet it with Orange- flower Wa- 
ter, then boil it candy-high, then put in a handful 
of Orange- flowers, keeping it ſtirring, but let it not 
boil, and when the Sugar candies about them, take 
it off the fire, drop it on a Plate, and fer it by till 
"is cold. 3 5 


To make Syrup of any Flower. 


LIP your Flowers, and take their weight in 
Sugar; then take a high Gallipot, and put a 
row of Flowers, and a ſtrowing of Sugar, till the 
Pot is full; then put in two or three ſpoonfuls of 
the ſame Syrup or ſtill'd Water; tie a Cloth on the 
top of the Pot, and put a Tile on that, and ſet your 
Gallipot in a kettle of Water over a gentle fire, and 
let it infuſe till the ſtrength is out of the Flowers, 
which will be in four or five hours; then ſtrain it 
thro' a Flannel, and when 'tis cold bottle it up. 


To candy any fort of Frans: 


FTER you have preſerved your Fruit, dip 

them ſuddenly into warm W ater to rake off 
the Syrup z then ſift on them double-refin'd' Sugar 
till they look white; then ſet them on a Sieve in a 
warm Oven, taking them out to rurn two or three 
times; let them not be cold till they be dry, and 


they will look clear as Diamonds. So keep them 
dry. 


Another way to preſerve Oranges. 


AKE right Sevil Oranges, the thickeſt rinded 
L you can get, lay them in Water, changing 
the Water twice a-day for two days; then rub em 
well with Salt, and waſh them well afterwards, and 
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Pot of Water to boil, having another Por of boiling 
Water ready to throw them into, as the other grows 


and make a little hole at the top, and pick out the 
as you can with a ſharp Penknife; take to a pound 


ble · refin d Sugar, and a pint of fair Water; boil it 


and when 'tis almoſt ready, take your Oranges out 


next day paper them. 


and ſcalding till they are greenz then take then 
1 e 
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put them in Water, changing the Water twice 4. 
day for two days more; then put them in a large 


bitter; change them often till they are tender ; then 
take them up in a Linnen Cloth, and a Woollen 
over it to keep them hot; take out one at a time, 
Seeds, but do not break the Meat; pare them as thin 
of Oranges before they are opened, a pound of dou- 


and ſcum it, and let it be ready when you pare 


them to throw them into, and when they are all | 


pared, ſet them on the fire, cover them cloſe, and 
keep them boiling as faſt as they can boil, till they 
look clear; then take them up into a deep Gallipot 
with the holes upward, fill them with Syrup, and 
when they are almoſt cold, pour the reſt of the g- 
rup over them; let them {ſtand a Fortnight or three 
Weeks in that Syrup; then make a Jelly of Pippin, 


of the Gallipor, and pour all the Syrup out of them, 
and put them into the Jelly, and ler them have a 
boil or two, then put them in your Glaſſes, and 
when they are near cold, fill 'em with Jelly, the 


To preſerve Gogſeberries in Hops. 


\AKE the largeſt Dutch Gooſeberries, and with 
a Knife cut them a-croſs at the Head and halt 


way down, and with a Bodkin put out the Seeds 
clean, and do not break them; then take fine long 
Thorns, ſcrape them, and then put on your Goolc- | 
| berries, putting the Leaf of the one to the Cut of 


the other, and fo till your Thorn is full; and when 
they are full, put them into a new Pipkin with 3 
eloſe cover, and cover them with Water, and Jet em 
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op. and lay them upon a Sieve to drain from the 4 

up, | an. . | 18 
e Water; be ſure they do not boil in the greening, _ 
br if they have but one walm they are ſpoiled, and  -_ BR 


's WE while they are greening make a Syrup for them. | 
n WF Tike whole green Gooſeberries, and boil them in 8 
Water till they all break, then ſtrain the Water thro? i 
© WE x Sicve, and weigh your Hops, and to a pound of . 
e Hops put a pound and half of double-refin'd Sugar, "0 
par the Sugar and Hops into the Liquor, and boil _ 1 
d them open till they are clear and green; then take _—_ 
„hem up and lay them upon Pyc-plates, and boil ' i 
7 your Syrup longer; lay your Hops in a pretty deep 1 
© WF Gallipor, and when the Syrup is cold, pour it on i; 
| WF them; cover them with Paper, and keep them in a = 
0 Wi Stove. + = 
J preſerve Gooſeberries whole, without | 1 
Aoning. 5 — 
; AKE the largeſt preſerving Gooſeberries and 4 
pick off the black Eye, but not the Stalk; 77 
| WF then ſet them over the fire in a pot of Water to 1 
„cad, cover them very cloſe, and let them ſcald, 
l but not boil or break; and when they are tender, # 
take them up into cold Water; then take a pound 'Y 
ad half of double-refin'd Sugar to a pound of Gooſe- 44 
berries, clarify the Sugar with Water, a pint to a I 
| pound of Sugar, and when the Syrup 1s cold, put 8 

| your Gooleberries ſingle into your Preſerving- pan, "AY 

| and put the Syrup to them, and ſer them on a gen- x 
die fire and let them boil, but not roo fall, leſt they 7 
break, and when they are boiled, and you perceive il 
| the Sugar hasenter'd them, take them off, cover them =_ 
with white Paper, and ſet them by till the next day; 1 
blen take them out of the Syrup and boil the Syrup =" 
till it begins to be ropy, ſcum it, and pur it ro chem 1 
again, and ſet them on a gentle Fire, and let them i? 
preſerve gently, till you perceive the Syrup will A 
rope; then take them off and fer them by till they bs 
are cold, covering them with Paper; then boil ſome —_ 

N4 Gooſe- : 
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Sugar and make a Jelly of it, and put the Gooſeber. 
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Gooſeberries in fair Water, and when the Liquor 


is ſtrong enough ſtrain it out, let it ſtand to ſettle; 
and to every pint take a pound of double-refing 


ries in Glaſſes, and when they are cold cover then 
with the Jelly; the next day paper them; wet, and 
then half dry the Paper that goes in the inſide, it 
cloſes down better, and then pur on other Paper, 
and put them in your Stove. . 


To make Conſerve of Red-roſes, or any 
E bother Flowers. | 


"T1 AKE Roſe-buds, and pick them, and cut of 
the white part from the red, and put the red 
Flowers, and ſift them through a Sieve to take out 
the Seeds; then weigh them, and to every pound of 
Flowers take two pound and a half of Loaf-ſugr, 
beat the Flowers pretty fine in a Stone Mortar; 
then by degrees put the Sugar to them, and beat it 
very well till *tis well incorporated together; then 
ut it into Gallipots, and tie it over with Paper, and 
over that Leather, and it will keep ſeven Years. 


To few Apples. 


AKE to a quart of Water a pound of doublc- 

refin'd Sugar beaten fine, boil! and ſcum it, 
and put into it a pound of the largeſt and cleareſt 
Pippins, pared, and cut in halves and cored. Lei 


them boil, covered with a continual Froth till they 


be as tender and clear as you would have them; then 
put in the Juice of two Lemons, and a little Peel cut 
like Threads. Let them have five or ſix walms at- 
ter the Lemon is in; then put them in the China 
Diſh or Salver you ſerve them in; they ſhould be 
done two hours before uſed. 


7 
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To dry Plumbs or Apricocks. | 


AKE your Plumbs or Apricocks and weigh 
them; and to every pound of Fruit allow a 
ound of double-refin'd Sugar; then ſcald your 
Plumbs and ftone them, and take off the Skins and 
lay your Plumbs on a dry Cloth; then juſt wet 
pour Sugar and ſet it over the fire, and keep ir 
Rirring all one way till it boils to Sugar again; take 
that Sugar, and lay ſome in the bottom of your 
Preſerving- pan, and lay your Plumbs on it, and 
ſtrew the reſt of the Sugar on the Plumbs, and ler 
it ſtand till *tis melted; then heat ir ſcalding hot 
twice a-day, but let it not boil; and when the Sy- 
rup is very thick, and candies about the Pan, then 
take them out of the Syrup, and lay them on Glaſſes 
to dry, and keep them continually warm, ſifting a 
little Sugar over them till they are almoſt dry; 
wet the Stones in the Syrup, and dry them with 
Sugar, and put them in at one end of the Plumb, 
and when they are thorough dry, keep them in 
Boxes, with Papers between. | 


To make Sugar of Roſes. 


LIP off all the whites from the red Roſe-buds, 
and dry the red in the Sun; and to one ounce 
of that finely powder'd, you muſt have one pound 


it in the Seaſon, Juice of Roſes) boil it to a candy- 
height; then put in your Powder of Roſes, and the 


it on a Pye-plate, and cut it into Lozenges, or 
what form you pleaſe. 
T0 preſerve ſmall Cucumbers green. 


7 AKE. ſmall Cucumbers, boil them, but not 
very tender; when you take them out of the 
| | Water, 


Lg 


of Loaf-ſugar; wet the Sugar in Roſe- water; (but 


Juice of a Lemon; mix it well together; then pour 


14:45 
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Water, make a hole thro' every one with a large 
Needle; then pare and weigh them, and to every 
pound allow a pound of Sugar, which make in 3 
Syrup, with a pint of Water to every pound of Su- 
gar; you muſt green them before you put them into 
the Sugar; then let them boil, keeping them cloſe 
covered; then put them by, and for three or four 
days boil them a little every day; put into the Sy- 
rup the Peel of a freſn Lemon. Then make a freſh 
Syrup. with double-refin'd Sugar; you muſt have 
three quarters of a pound to a pound of Cucutbers, 
and a quarter of a pint of fair Water, the juice of a 
Lemon, and a little Ambergreaſe boiled in it; ſo d 

them up for ule; paper them when colt. 


'To pr eſerve IM. wlberries 8 | 


ET ſome Mulberries over the fire in a Skillet, 
and draw from them a pint of Juice, when 'tis 
ſtrained. Then take three pounds of Sugar, beaten 
very fine; wet the Sugar with the pint of Juice; 


boil up your Sugar, and ſcum it, and put in two 


pounds of ripe Mulberrics, and let them ſtand in the 
Syrup till they are thoroughly warm; then ſet them 
on the fire, and let them hoil very gently; do them 


but half enough, fo put them by in the Syrup till 


next day; then boil them gently again, and when 
the Syrup is pretty thick, and will ſtand in a round 
drop when 'tis cold, they are enough; fo put all 
together in a Gallipot for uſe. 


To make Roſe Drops. 


HE Roſes and Sugar muſt be beat ſeparately 

into a very fine Powder, and both ſifted; to 
a pound of Sugar, an ounce of Red-roſes; they 
muſt be mixed together, and then wet with as much 
Juice of Lemon, as will make it into a tiff Paſte. 
Set it on a flow fire in a filver Porringer, and ſtir it 
well; and when 'tis ſcalding hot quite hank. 7 
E take 


take it off, and drop it on Paper. Set them near 
the fire the next day; they'll come off, 


Jo candy Flowers. 
68 Ather your Flowers when dry; cut off the 


to your quantity, take of double · refind Sugar, and 


wet it with fair Water, and boil it to a candy height; 


then put in your Flowers, of what ſort you pleaſe, 


as Primroſes, Violets, Cowſlips, or Borage, with a 


Spoon; take them out as quick as you can, with as 
| little of the Syrup as may be, and lay them in a 


diſh over a gentle fire, and with a Knife ſpread them, 


that the Syrup may run from them; then change 
them upon another warm diſh, and when they are 
dry from the Syrup, have ready ſome double-refin'd 
Sugar, beaten and ſifted, and ſtrew ſome on your 
Flowers; then take the Flowers in your Hands, and 
rub them gently in the hollow of your Hand, and 
that will open the Leaves; a Stander-by ſtrewing 
more Sugar into your hand as you ſee convenient; 
fo do till they are thoroughly open'd and dry; then 
put your Flowers into a dry Seve, and ſift all the 
Sugar clean from them. They muſt be kept in a 
dry place. Roſemary Flowers muſt be put whole 
into your Syrup. Young Mint Leaves you 1nuſt 
open with your Fingers; but all Bloſſoms rub with 
your Hand as directed. 


77 make Cakes of Flowers. 


OIL double-refin'd Sugar candy-high, and 
then fſtrew in your Flowers, and let them boil 
once up; then with your Hand lightly ftrew in a 
little double-refin'd Sugar ſifted; and then as quick 


as may be, put it into your little Pans, made ot 


Card, and pricked full of holes at bottom. You 
muſt ſet the Pans on a Pillow, or Cuſhion; when 
they are cold, take them out, | 

| T To 
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Leaves as far as the colour 1s * z according 


417 
3 3-48 


T7 o 
4.6 


you may have ſome white, and ſome marble, with 
Specks of Colours, with the point of a Pin; keep 


for Blue, mix ſome dry Powder-blue with ſome 
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To make Wormwood Cakes. 
AKE one pound of double-refin'd Sugar lied, | 


mix it with the whites of three or four Eggs 
well beat; into this drop as much chymical Oil of 
Wormwood as you pleaſe. So drop them on Paper, 


your Colours ſeverally in little Gallipots. For red, 
take a dram of Cochineel, a little Cream of Tartar, 
as much of Allum; tye them up ſeverally in little 
bits of fine Cloth, and put them to ſteep in one 
Glaſs of Water two or three hours. When you uſe 
the colour, preſs the Bags in the Water, and mix 
ſome of it with a little of the White of Egg and 
Sugar. Saffron colours yellow; and muſt be tied in 
a Cloth, as the red, and put in Water. Powder- 
blue, mix'd with the Saffron-water, makes a green; 


Water. 
Io candy Orange- Flowers. 


TAKE Orange- flowers, that are ſtiff and freſh 
1 pick'd, and boil them in a good quantity of 
Spring-water in a Preſerving-pan, and when they 
are tender, take them out and drain them in a Sieve, 


and lay them between two Napkins till they be very 


dry. Take the weight of your Flowers in double- 
rehn'd Sugar; if you have a pound, take half a 
pint of Water, and boil with the Sugar till it will 
tand in a drop; then take it off the fire, and when 
tis almoſt cold, put it to the Flowers, which muſt 
be in a ſilver Baſon; ſhake them very well together, 
and ſet them in a Stove, or in the Sun; and as they 
begin to candy, take them out, and put them on 
Glaſſes to dry; keeping them turning till they are 
Ar. 1 


1 
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A fine way to preſerve Raſpberries. 


8 1 T AKE the Juice of red and white Raſpberries 


and Codlin Jelly; to a pint and half, two 
pound of double-refin'd Sugar; boil it and ſcum, 
and then put in three quarters of a pound of large 
pick'd Raſpberries; let them boil very faſt till they 
jelly, and are clear; don't take them off the Fire, 
that will make them hard, a quarter of an hour will 
do them when they begin to boil; then put your 
Raſpberries in the Glaſs firſt, and ſtrain the Seeds 
from the Jelly, and put it to them, and when they 


begin to cool, ſtir them gently, that they may not 


all lye on the top of the Glaſs, and when cold, 
lay Papers cloſe on them, firſt wet the Papers and 
dry them in a Cloth. | 


To make a ſtrong Apple Jelly. 


ET your Water boil in the Pan you make it 


in, and when the Apples are pared and quar- 
tered, put them into your boiling Water; let there 
be no more Water than will juſt cover them, and let 
it boil as faſt as poſſible, and when the Apples are all 
to pieces, put in about a quart of Water more, and 


let it boil half an hour longer, then run it through a, 


Jelly-bag, and uſe it as occaſion for any fort of 


Sweetmeat; in the Summer Codlins are beſt, in the 


Winter Golden Runners or Winter Pippins. 


* 


2⸗⁰ preſerve Raſpberries whole. 


TAKE the full weight of your Raſpberries in 
_ double-refin'd Sugar, beaten and fifted ; lay 
your Raſpberrics ſingle in the bottom of your Pre- 
ſerving-pan, and put all your Sugar over them; fer 
them on a flow fire, till there is ſome Syrup in the 
bottom of the Pan; then ſet them on a quick Fire 
till all the Sugar be thoroughly melted, give them 
| ; LWOo 
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two or three walms, ſcum Hem: and take them up, 
and put them 1 in Glaſſes. i IE - 


"Ti make Bisker. 
AKE the whites of four Eggs, the yolks of 


en, beat them a quarter of an hour with four 
| ſpoonfuls of Orange-flower-water ; then add to it 
one pound of Loaf-fugar beaten and lifted; then 
beat them together an hour longer; then tir in half 
a pound of dry Flour, and the Peel of a Lemon 
grated off; mix it well together, then butter the 
Pans and fil them, ſearce ſome Sugar over them as 
you put them into the Oven; when they are riſen 
in the Oven, take them out and lay them on a clean 
Cloth, and when the Oven is pretty cool put them 
in again on Sieves, and let them ſtand till they are 
dry, ue will ſrap 3 in breaking. | 


To make Chocolate Minn: 
AKE a pound of Chocolate finely grated, 


ſifted ; then ſoak Gum-dragant in Orange-flower- 
water, and work them into what form you pleaſe. 
"E * Paſte mult be ſtiff, dry them 1 in a Stove. 


E make Lemon Puffs. 


4A K E a pound and a quarter of double-refin'd 
Sugar beaten and ſifted, and grate the Rinds 
of two Lemons and mix well with the Sugar; then 


beat the whites of three new-laid Eggs very well, 


and mix ir well with your Sugar and Lemon-peel; 
beat them together an hour and quarter, then make 
it up in what form you pleaſe; be quick to ſer them 
in a moderate Oven, don' t take them off the Papers 
till cold. | 


7⁰ 


and a pound and half of the beſt A, finely 
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To preſerve Oranges whole. _ 


ter them three days, ſhifting them twice a 
day, boiling them in a Copper with a great deal of 
Water till they be tender; they muſt be ty'd in a 
Cloth and kept under Water, the Water muſt boil 
before you put them in; then take to every pound 
of Orange a pound and half of double-refin'd Sugar, 
beaten and ſifted; then have in readineſs Apple- 
water made of John- Apples; take to every pint of 
that Water a pound of Sugar; then take a third part 


| of the Sugar and put to the Water, boil it a while, 


and fer it by to cool; then cut a little hole in the 


bottom of your Orange, and pick out all the Seeds, 


and fill them up with what Sugar is left; prick your 


Oranges all over with a Bodkin; then put them 
into your Syrup, boiling them fo faſt that the Syrup 


may cover them; then put in your Sugar that is 
left, When the Syrup will jelly, and the Oranges 
look clear, they are enough; then glaſs them with 
the holes uppermoſt, and pour the Syrup upon 'em. 


To make Almond Loaves. 


LANCH your Almonds in hot Water, and 
throw them into cold; then take their weight 
in double-refin'd Sugar finely ſearc'd, beat them to- 
gether until rhey come to a Paſte; rhen make them 
up into little Loaves; then ice them over with ſome 


white of Egg and Sugar; bake them on Paper: If 
you pleaſe you may throw your Almonds into O- 


range-fHower-water inſtead of cold Water. 


To make Lemon Bisket. 


FAKE fix yellow Rinds well beat, Wird 3 


pound of double-refin'd Sugar, and whites of 
„„ + four 


AK E the beſt and largeſt Sevil Oranges, wa- 
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| JARE your Oranges very. chin, leaving as lit 
| bite on the Peel as pollible, throw the Ri 
Py: air Water as you. pare them off; then bo 
them Nin very faſt till they are tender, ſtill fillih ing 
up, the Pan with boiling Water as it waſtes awiy; 
then, make a thin Syrup with part of the Water. they 
were. hoil d i in, and put the Rinds therein and ju 

1 e boil; then take them off, and let chen 5 
in the, 8 Syrup. three or four days; then boil thei 
91 fs you find the . begins to draw be. 
tween; your Fingers; then take them off from the 
and let them drain between a Colander; take 
| LA few. at a time, becauſe if they cool too falt, 
it will be difficulc to get the Syrup from them, 
which, m ſt be, done by paſſing every. piece of Petl 
thro' your Fingers, and laying them fingle on a Sieve 
with the Rind uppermoſt: The Steves may be ſet in 
a Stove, or before the Fire, but 1 in Summer the Sun 
is hot enough to dry on” Three pounds of $u- 


gar. will / make Syrup 49. 10 9. Sl Feels of 192 
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Dune s 87 Stn d 1344 pan PN e i 
every pint of the Water in which th e Orange 
+pecls were:ſteep'ds, g's of Sogar, bait 
— When it has boil'qd 2 gittle, ſqueeze in ſoms 

Juice of Lemon, and make it mot gr leſs ſharp to 
your Faſte; filter the. Lemon: juigg tho. Cap: Papen 
as it boils ſcum it clear 3 and when hoied ; enough 
to keep, take it off the Fe. hen gold botila 
N. When Wur- Orange-p@lsgre;gxied n one ſide⸗ 
turn the other, and Jo: do rtiij theyzarrcriſp ; bfu 
#& Sugar from them, th@ take a Cloth dipp'd in 
warm Water, and wipe off all that remains of Su- 
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ar on the Rind fide; then lay them on the Sieve 
again, and in an hour they will be dry enough to 
put into your Boxes to keep. . 


ound of them, then pare off all the 
Rind very thin, quarter the peel and put em in Wa- 
ter; cover 'em don cloſe, and ſhift the Water fix 
or ſeven times as it boils to take the Bitterneſs out, 
and that they may look clear, and be tender; then 
uke them out, dry them in a Cloth, take out all 
the Strings, and cut em thin as Pallets; then take 
pound of double - refin'd Sugar beaten, and boil it 


ckan and put in your Peels; let them boil near 
half an Hour; have in readineſs your Orange- meat 


To make Orange Cakes. 


0 T your Oranges, pick outall your Meat and 


Juice free from the Strings and Seeds, and ſer 
it by; then boil it and ſhift the Water till your 


Peels are tender, dry them in a Cloth and mince 


them ſmall, and put them to the Juice; to a pound 


of that weigh a pound and half of double-refin d 


Sugarz dip your Lumps of Sugar in Water and 
doll it to a Candy height; rake © off rhe Fire and 


put in your Juice and Peel, ſtir it well, and when 
| tis almoſt cold put it in a Baſon and ſet it in a 
Stove; then lay it thin on earthen Plates to dry, 
and as it candies faſhion it with your Knife; and as 
they dry lay them on Glaſsz when your Plate is 


To 


W Baſon. 


e the beſt Sevil Oranges and | weigh a 


with a little Water to a Candy height, ſcum it 


il pick'd from the Skins and Seeds, and rhe Juice 
of two large Lemons, and put it into the Peels, and 
boil all together a quarter of an hour longer; ſo 
glaſs it up, and paper it when colc. ; | 
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1 E Orange flowers thats are dir Ink Fry 
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A ARE your white, Dutch Gooſeberries when 
| Are thor row! n ripe, b break. them . with 
your Fingers and ſqueeze our all the Pulp into a 
fine piece of Cambrick or thick Muſlin to run thro 
clear; then weigh the Juice and Sugar one againſ 
the other; then boil the Juice a lirtle-while, : h 


Put in Föhr Sugar and let it diffolve, but not bo; 
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warm: Store. 15 8 1 
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FS AR E a pint of the beſt Canary, and A much 

Bal Im- water, and half an ounce of An gliſa 
Saffron,” open and pult the Saffron very well); and 
put it into the Liquor. to infuſe; ſet ic and cloſe 
1 (fo as to he hot, but not boi!) twelve bours, 
Rn rain it 5 as bot as you can, and add to ir 
| th pound 'e double-refir'd Sugar; boil*it till it is 
yell enge, and when tis cold bottle it, and 
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| i 75 19 5 mmer together. ol an hour, 
and then make it t into A Syrup with brown Su r= 
cindy, bojt i It. alittle, ang: then put in four or ; 

Cons. of *'Snai FAG 3 give it a walm, 204 when 
tis cold bottle 3 it; take one ſpoonful Mornin and 
Nig ht, With th ee Toe Sof Balſam of Sup ur in 
it: You may take A little of the Syrup without the 
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1 iin a large Pipkin, een a Calf s foot, and 
four ſpeonfuls of Barley, and a handful of dry 
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of Milk, and Mee ten it to your T ate: 
7 9 dar: Warm. iti a little and drink half x 
Pint as often: as you plepſe.. 130 Al 399 4130 L Cn [1 92 7 
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D. Arher your Apricocks 5 mſi Calour;zbut 
not! tool ripe; weigh them, benQotquaySAte 
pound of Apricocks put a pound'of double: 

Sugar beaten and FL ſtone and pare your Apri- 
cocks, as you Pare t 

de them in, with Sugar ſtrew'd over. and; 
them, let chem not touch one another; but.pyr Sy- 
gar between, cover them up, and let chene lig rin 


the next Day z then ſtir them gently: till the dugar is 


melted 5 then put them on a quick Fire, ang vdet 
them boil half an hour, ſcumming excee ing x 
all the while: then take it off, and cover;itzill is. 


ue cold, or till the next Day chen boil it agen, 


cumming it very 1 yell till! tis e fo put it in 
kent. f 
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7 | MAKE; reen Aprieocks about the mid! 
4 June, or When the Stone is hard purfthem 


on ther Fire in cold Water three or four War der 
them eloſe, but firſt take their Wei She id doubte-' | 


refin'd Sugar; then pare rhem ele dig 2 
Sugar in Water, and boiFrhe Water ald Sugaf very” 


well; then put in your Apticecks; and let 
boil till they begin in open; then takę out the 


Stone and cloſe it up and 3 in the 
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9 E TRI. your Currants, put them in ep 
<P Irtfaſe in Water, ſthain out the. Juice upon 
Sugar; ſweeten to your Taſte, boil it a a, Breat 
while kill ir jellies, ſeumming. all. the Ws nc 
chen put it in your Glaſſes, . 5 
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large handiuls | of Lavender-flowers dried 
rubb'd, a handful of Sweet - marjoram, a 
Orange - leaves, a handful of young ns 
al dry'd and rubb'd; mix all together with! ſome 
bits of Cotton perfumed with Eſſenees, and pud it 
aß int ſilk Bags to lay with e Linsnswe vad 
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To make the Burning Perfume. 


þ 2s a quarter of a pound of Damask-roſe 
1 Leaves, beat them by themſelves, on qunge 
of Orace - root ſliced yer mo and fleep'd inReſc- 
vater. Beat them well together, and put r, ic 
two Grains of Musk, as much Civet, two 
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of Benjamin finely powdered; mix all together, 
and add a little powder'd Sugar, and make them up 
in little round Cakes, and lay them ſingly on Pa- 
pers to dry; ſet them in a Window where the Sun 
comes, they'll 7 in two or chree Days; make 
e Jew: SH £1, a0t > | 
% TERS Hint ad 5 . e BY be FF OÞ $045 


5 e Anon * 
LULL Wines. | 
en — 8 A + 
2 3 A VAL 7810 
'.,1;, £0: ae LAP cock. . ine. & fo 
4 AKE d PR 'pounc nds of Sug ar, And "Three 
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Apricocks, pared and Ron and let 12 il till 
they are tenger chen cake them up, and w ben che 
Liquor. is cold bottle it ug. Lou may, if you hens, 
after you have taken-out:the>Apricocks, lot dhe 
ele quor have one hoik wich a ſprig of flower'd 100 
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ſettling, "and meaſure it as you put it f ity ar 
Veſſel; and to every three pints SE Liqupt put 
poi Fol dotible-refin'd Sugar; break SNPs Far. 
m mall Lumps, an put it in the Veſſel PA 2 
bit of Iſing-glaſs, and ſtop it up, and at ther 


tle a Lump of dpuble-refin'd Huge ] this is the 
fine Wee I" FOES: X *. 
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it makes a noiſe in the Veſſel; then ſtop it up cloſt Wt! 

for a Month or fix Weeks; when *tis fine, draw ir WM 't 

into Bottles, | com a Lump of Loaf Sugar into every d. 
FR. Bottle, and if any of them fly, open them all for 
i a Moment, and cork them well again; it will not 
be fit toe drink 1 in a quarter of a Year. 


7⁵ maks cura ie. 49 1 : 


71 be ills 
＋ A K E four Gallons of Currants, not too ripe; S Fl 

uud ſtrip them into an earthen Stean that has WY ci 
a Cover to it; then take two gallons and a half of Ml th 
Water, and five Pounds and a half of double-refind WM ti 
Sugar, boil the og and Water together, and ſcum: WM 9 
it, and pour it boiling hot on the Currants, and let Wi in 
it ſtand forty-eight hours, then ſtrain it through: Wl bi 
flannel Bag into the Stean again, and let it er fu 
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1 of Spring- water what quantity yo 
teaſe,” and make it more than blood warm 
andidiffolve Honey in it till tis ſtrong enough to tr 
ow an Egg, the breadth of à Shilling; then boil: Bl 9; 
it gently” near an hour; taking off the ſeum 28 h BY L 

riſes; then put to about nine or ten gallons, ſeven in 
* eight large blades of Mace, chree Nutmegs quat· I d. 

er*d, twenty Cloves, three orfour"ſticks of Cina- fn 
Hiker two or three Roots of Ginger, and a quat- Wl cc 
ter of an ounce of Jamaica Pe z pur theſc il - 
Spices into the Kettle to che Honey gs. Water, 
a whole Lemon, with, a ſprig of Sweet-briar, 
and a ſprig of Rolemiary; 5 tie che Briar and Roſe- 
mary together, and When they have Poied a little 
while, take them out and throw them away; but 
let your Liquor ſtand on the Spich in a 775 ear. 
then Pot till the next day; 55 rain it _— do 
Veſſel that is fit for it; ice in a Bag, and 


HRS it in the Veſſel, 2 a c Alen hs 
raw \ 
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draw -it- into Bottles. « eee, ae tis. far 5 hen * 
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Wo 75 make final White Mea, 
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we three gallons of Spring- water and make 
it hot, and aiffolve in it three quarts of Ho- 
ey and a pound of Loaf-ſugar; 5 and let it boil 
4 half 411 hour, - and ſeum Ts as long AS a 

files; then pour it out into a Tub, and pray 
the Juice of four Lemons; put in the Rinds of but 
two; twenty Gloves, two races of Ginger, a topok 
gyeet · briar, and a top of Roſemary. Let it ſtand /- 
na Tub till tis but blood warm; then make a 
btown Toaſt and ſpread it with twoorthree a F- 
of Ale-yeaſty put it into a Veſſel fit rity. let 
i Rand "on or five days, then bottle it out. 


7b male Raiſi rn Wine. * 


TAKE, two gallons of Spring-water, and let i 

1 boil half an hour; then put into a Stean -p 
wo pounds of Raiſins ſtoned, two pounds, of Su- 
git, the Rind of two. Lemons; the Juice of four 


| Lemons, then pour the boiling Water on the things 


in the Stean; and let it ſtand covered four or five: , 
days ſtrain! it, out and bottle it up: In fifteen; or 
fxteen days it will be fit to drink. Tis a very 
"a bar eaten ec in e Weather. 771 ehen 
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up, and Mt it ſtand th three days, and add to it ls” 
punts, of White: wine, a 
mix it, and, £7310 4 it twice thro” a Flannel, e 
leit op; tis is * 8 and a Cordial. 5710 
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To make Orange Wine. 


DUT twelve pounds of fine Sugar, and the 


vil Oranges, and fix ſpoonfuls of good Ale- yeaſt, 


Juice of twelve Lemons. You mult let the Juice 
of Lemons and Wine, and two pounds of double. 
refin'd Sugar ſtand cloſe cover'd ten or twelve hour, 
| before you put it in the Veſſel to your Orange 
Wine, and ſcum. off the Seeds before you put it in, 
The Lemon · peels muſt be put ig with the Oranges, 


ſtand ten or twelve days before tis fit to bottle. 


whites oß eight Eggs well beaten into ſix Gal. 
lons of Spring- water; let it boil an hour, ſcum. 
ming it all the time; take it off, and when iz 
pretty cool, put in the Juice and Rinds of fifty $e- 


and let it ſtand two days; then put it into your 
Veſſel with two quarts of Rheniſh-wine, and the 


half the Rinds muſt be put into the Veſſel; it muſ 


Zo male Birch Mine. 


IN March bore a hole in a Tree, and put in : 
1 Faucet, and it will run two or three days toge- 
ther without hurting the Tree; then put in a Pin 


to ſtop it, and the next Year you may draw as much 
from the ſame hole; put to every Gallon of the 
Liquor a quart, of good Honey and ſtir it well to- 


ether, boil it an hour, ſcum it well, and put in: 
ew Cloves and a piece of Lemon peel; When 'ti 
almeft cold, put to it fo much Ale-yeaſt as wil 


make it work like new Ale, and when the Vea 
begins to ſettle, put it in a Runlet that will juſt 
bold it: So let it ſtand {ix Werks or longer if you 
pleaſe; then bottle it, and in a Month you may 


drink it. It will keep a Fear or two. Vou mij 
make it with Sugar, two pounds to a Gallon, ot 


ſomething more, if you keep. it long. This is ad 


mirably wholeſome as well as pleaſant, an Open! 


of Obſtructions, good | againſt the Phthiſick, and 
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good againſt the Spleen __— a Remedy for 
the Stone, it will abate Heat in al 
and has been given with good Succeſss. 
Jo make Sage Mine. 
Bf IL twenty-ſix quarts of Spring water a quar- 
J ter of an hour, and when tis blood-warm, put 
twenty-five pounds of Malaga Raiſins pick'd, rubb'd 
and ſhred into it, with almoſt half a Buſhel of red 
Sage ſhred, and a Poringer of Ale-yeaſt; ſtir all 


well together, and let it ſtand in a Tub cover'd 


warm fix or ſeven days, ſtirring it once a day; then 
ſtrain it out, and put it in a Runlet. Let it work 
three or four days, ſtop it up; when it has ſtood fix 
or ſeven! days, put in a quart or twa of Malaga Sack, 
and When tis fine bottle it. 


To make Couſip Wine. 


TL fix gallons of Water put fourteen pounds 
4 of Sugar, ſtir it well together, and beat the 
whites of twenty Eggs very well, and mix it with 
the Liquor, and make it boil as faſt as poſlible, ſcum 
it well, and let it continue boiling two hours; then 
ſtrain ir rhro à hair Sieve and ſer it a cooling, and 


BI If 


when *tis as cold as Wort ſhould be, put a ſmall 


Fertig, of Veaſt to it on a Toaſt, or in a Dich: 


Let it ſtand all Night working, then bruiſe a Peck 


of Cowſlips, and put them into your Veſſel and 
your Liquor upon them, and fix ounces of Syrup 
of Lemons z. cut + Turf of . Graſs and lay on the 
Bung; let it ſtand a Fortnight and then bottle it. 
Pur your Tap into your Veſlel hefore you put your 
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your quantity of Raſpberries and bruiſe 
put them in an open Pot 24 hours; 
P 2 then 


ever or Thruſh, 
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then ſqueeze out the Juice, and to every gallon put 
three pound of fine Sugar, and two quarts of Ca- 
nary, put it into a Stean or Veſſel, and when it hath 
done working, ſtop it cloſe; when tis fine bottle it. 
It muſt ſtand two Months before you drink it. 


To mate Raſpberry Wine another way, 


O UND your Fruit, and ſtrain them through 

a Cloth; then boil as much Water as Juice of 
Raſpberries, and when tis cold put it to your 
Squeezings: Let it ſtand together five Hours; then 
ſtrain it and mix it with the Juice, and to every 
Gallon of this Liquor put two pound and half of 
fine Sugar: Let it ſtand in an earthen Veſſel cloſe 
cover'd a Week; then put it in a Veſſel fit for it, 


and let it ſtand a Month, or till *tis fine; bottle it 


off. : 


To make Morella Cherry Wine. 


ET your Cherries be very ripe, Pick off the 
Stalks, and bruiſe your Fruit without break- 


+ 


ing the Stones; put them in an open Veſſel toge- 


ther; let them ſtand twenty- four hours, then preſs 
'em, and to every gallon put two pound of fine Su- 


gar; then put it up in your Cask, and when it 


has done working, ſtop it cloſe, let it ſtand three 
or four Months and bottle it; it will be fit to drink 


o 


To make Quince Mine. 
TAKE your Quinces when they are thorough 
1 ripe, wipe off the Fur very clean; then take 


out the Cores and bruiſe them as you do Apples 


for Cyder, and preſs them, and to every gallon of 

Juice put two pounds and a half of fine Sugar, ſtir it 
together till tis diſſolv d; then put it in your Cask, 
and when it has done working ſtop it cloſe; 5 - 
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| and till March before you bottle it. You may 


naß, it two or bhreo Years,: it will be better. 


E's 1 og I 


| Anther fort of R oſpberry WWine. 
T. four gallons of Raſpberries, = put 


them in an earthen Pot, and then take four 


pon of Water and boil it two hours, and let it 


nd till tis blood-warm, and put it to the Raſp- 


berries and ſtir them well together; and let it ſtand 
12 Hours, then ſtrain it off, and to every gallon 
of Liquor put three pound of Loat-Sugar, and ſet 
it over a clear Fire, and let it boil till all the Scum 
is taken off, and when 'tis cold put it into Bottles, 


and open the Corks every Dey fora F Fortnguts and 


then 5 g 'em | Cloſe 


To PETR Lemon avg 


T AKE ſix large Lemons, pare off the Rind and 


cut the Lemons and 3 out the Juice, 
and in the Juice ſteep the Rind, and put it to a quart 


of Brandy, and let it ſtand in an earthen Pot cloſe 


ſtopt three Days, and then ſqueeze ſix more, and 
mix with two quarts of Spring- water, and as much 


Sugar as will ſweeten the whole, and boil the Wa- 
ter and Lemons and Sugar together, and let it ſtand 
till 'tis cool; then add a quart of White-wine and 


the other Lemon and Brandy, and mix them toge- 


ther, and run it through a flannel Bag 1 into ſome 


Veſſel. Let it ſtand three Months and bottle it off. 


Cork your Bottles very well and keep it cool, it will 
1 Get to drink ina Monthor fix Weeks. 
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5 1 A KE twentyrſivę pound of Malaga, Raiſins, 
3 1d, ſhred them ſmall, then take five 


Fallons'of fair Water, boil it an Hour, .and. let it 


itand till it is huf Nee eee then put it in an 
N F:3 earthen 


47) 147.30 


29 
77 
337 
* 


2 
4 | 
1 
1 7 Ll 
& -* 
e 
1 
1 9 {£7 
Fx.” 
2: 
'F i 
1 
4 4 


| 


RT.” .. 
F< : 


N , — ** > Ls. rods ot fam a n 
. » - N 4 


3 
ww — 28 2 * " . . * 7 => 0 —_ 
"He ö 2 * * E ord Cops att Sn — 
v2 -- 1 4 FR, * ET EPS e * 3 5 * 


2 * 


3 . i 
8 4 
3 
9 

1 

* 

1 

I! 1 

1 

ba * 55 
C TY 

| bob 1 

1 g 1 

7 = 


% 


214 The Compleat Houſewife. 


earthen Crock or Tub with your Raiſins; let thei 
ſteep ten Days, ftirring them once or twice a Day, 
then paſs the Liquor through a hair Sieve, and have 


in readineſs five Fints of the Juice of Elderberries 


drawn off as you do for Jelly of Currants; then mix 
it cold with the Liquor and ſtir it well together, 
and put it in a Veſſel, and let it ſtand in a warm 


place, and when it has done working ſtop it cloſe. 
Bottle it about Candlemas. | 


To make Barley WW, ater. 


AKE of Pearl-Barley four ounces, put it ina 


large Pipkin and cover it with Water; when 
the Barley is thick and render, put in more Water 
and boil it up again, and ſo do till 'tis of a good 
thickneſs to drink; then put in a blade or two of 


Mace, or a ſtick of Cinamon. Let it have a walm 


or two and ſtrain it out, and ſqueeze in the Juice 
of two or three Lemons, and a bit of the Peel, and 
ſweeten it to your Taſte with fine Sugar; let it 
ſtand till *tis cold, and then run it thro” a Bag and 
bottle it out, it will keep three or four Days. 


To make Barley Wine. 


T ARE half a pound of French Barley, and boil 
| It in three Waters, and ſave three pints of 
the laſt Water, and mix it with a quart of White 
Wine, halfa pint of Borage W ater, as much Clary- 
water, and a little red Roſe-water, the Juice of five 


or fix Lemons, three quarters of a pound of fine 


Sugar, the thin yellow: Rind of a Lemon; brew 
all theſe quick together, run it through a Strainer, 
and bottle it up; tis pleaſant in hot Weather, and 
very good in Fevers. x IT, 


T AKE twenty pounds of Malaga Raiſins, pick, 


rub, and ſhred them, and put them into a 


Tub 
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| Tub; then take four gallons of fair Water and boil 
it an hour, and let it ſtand till *tis blood- warm; 
then put it to your Raiſins; let it ſtand nine or ten 
Days, ſtirring it once or twice a Day, ſtrain out 
your Liquor, and mix with it two quarts of Dam- 
| jon Juice, put it in a Veſſel, and when it has done 
working, ſtop it cloſe; at four or five Months 


bottle it. 


To make Ebulum. 


O a 1 of ſtrong Ale, take a heap'd Bu- 
1 ſhel of Elderberries, and half a pound of Ju- 
niper-berries beaten; put in all the Berries when 
you put in the Hops, and let them boil together 
till the Berries break in pieces; then work it up as 
you do Ale; when it has done working, add to it 
half a pound of Ginger, half an ounce of Cloves, as 
much Mace, an ounce of Nutmegs, and as much 
Cinamon grofly beaten, half a pound of Citron, as 
much Eringo- root, and like wiſe of candied Orange 
peel; let the Sweermeats be cut in pieces very thin, 
and put with the Spice into a Bag, and hang it in 
the Veſſel when you ſtop it up. So let it ſtand 
till'tis fine then bottle it up and drink it with Lumps 


of double-refin'd Sugar in the Glaſs. 


7 male Coct Ale. 


3 ten Gallons of Ale, and a large Cock, 
1 the older the better, parboil the Cock, flea 
him, and ſtamp him in a ſtone Mortar till his Bones 
| are broken, (you muſt craw and gut him when you 
flea him) then put the Cock into two quarts of Sack, 
and put to it three pounds of Raiſins of the Sun 
| toned, ſome blades of Mace, and a few Cloves; 
put all theſe into a Canvas bag, and a little before 
| you find the Ale has done working, put the Ale 
and Bag together into a Veſſel; in a Week or 
mne Days time bottle it up, fill the Bottles bur juſt 
„„ above 
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above the Neck, and give it the ſame time to riper 
as other Ale, N SA © I 


-oH Fo: Hake Elder 7 155 ar" Chriſtmas, 


JHNET 019% aid 34 (331 
T 55 Etwenty pounds of Malaga or Lipara Rai. 
(ns, rub them clean, and ſhred them ſmall; 
.chbri mk hve gallons of Water, boil it an hour, | 
and When tis near cold, put it in a Tub with 
the Raiſins; let them ſteep ten Days, and ſtir then 
once'or twice a Day; then ſtrain it through a hair 


_ {Sieve and by Infuſion draw three pints of Elder 
21 Jnicez.and'one pint of Damſon Juice; make th: 
Juice into a thin Syrup, a pound of Sugar to 


pint of Juice, and not boil it much, but juſt enough 
to keep: when you have ſtrained out the Raiſin- 
Liquol, put that and the Syrup into a Veſſel ft 
for it, and two pound of Sugar; ſtop the Bung 
with a Cork till-it gathers to a Head, then openit, 
and let it ſtand till it has done Working; then put 
the Cork in again and ſtop it very cloſe, an] let 


it ſtand in a warm place two or three Months and 
them bottle it; make the Elder and Damſon Juice 
into Syrup in its Seaſon, and keep it in a cod 
Cellar ll you | POE: org to male 15 
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IRE of fore - Milk Reer. 


5 AKE two quares: of Water, one quart of 
A Nik, half a pint of Lemon Juice, and one 
rer Brandy, Sugar io your Taſte; put the 
Milk and Water together a little warm, then the 


Sugar, then the LemonJuice, {tir it well together 
then the Brandy, ſtir it again and run it through! 


Hanne} Bag till tis very fine, e tte: it; it wil 
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To make Mead. 


F O 13 Gallons of Water put 3z pound of Ho- 
ney; boil and ſcum it well, then take Roſe- 
mary, Thyme, Bay- leaves, and ſweet Briar, one 
handful all together, boil it an hour, then par it 
into a Tub with two or e ao handfuls of 


down- ground Malt: ſtir it till *tis but blood-warm, 


then ſtrain it through a Cloth, and put it into a 
Tub again; then cut a Toaſt round a quartern 


Loaf, and ſpread it over with good Ale-yeaſt, 


and put it into your Tub, and when the Liquor is 
quite over with the Veaſt, put it up in your Veſſel; 
then take Cloves, Mace, Nutmegs, an ounce and a 


half, Ginger an ounce ſliced, bruiſe the Spice and 


tic all up in a Rag and hang it in the Veſſel; ſtop 


it up cloſe for uſe. 


Sage Wine another way. 

PASS thirty Ln of Malaga Raiſins pick'd 

clean, and ſhred ſmall, and one buſhel of 
green Sage. ſhred ſmall; then boil five gallons of 
Water, let the Water ſtand till'tis luke-warm; then 
put it in a Tub to your Sage and Raiſins ; let it ſtand 
five or ſix days, ſtirring it twice ar thrice a day; 
then ſtrain and preſs the Liquor from the Ingre- 
dients, put it in a Cask, and let it ſtand ſix Months; 
then drew it clean off into another Veſſel; bottle 
It in two days; in a Month or fix Weeks it will 
be fir to drink, but beſt when 'tis a Year old. 


7 4 


To make Palermo Pine. 


oF AKE to every quart of Water a pound of Ma- 
laga Raiſins, rub and cut the Raiſins ſmall, 
and put them to the Water, and let them ſtand ten 
days, ſtirring it once or twice a day; you may boil 
the Water an hour before you put it to the _ 

| ins, 
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ſins, and ler it a to cool; at ten days end 
{ſtrain out your Liquor, and put a little Yeaſt to 
2 and at three days put it in the Veſſel with one 
of dried Worm wood]; let it be cloſe ſtopp'q, 

17 e Months end bottle it off. | 


20 H 2 


7⁵ make Clary Wine. 


. AKE twenty four pound of Malaga Raiſins, 

pick them and chop them very ſmall put 
3 Tub, and to each pound a quart — Wa- 
tex ʒ let them fleep ten or eleven days, ſtirring it 
twice every day; you muſt keep it covered cloſe 
all the while; then ſtrain it off, and put it into x 
Veſſel, and about half a-peck of the tops of Clary 
when 'tis in bloſſom , ſtop it cloſe for ſix Weeks 
and then, bottle it off; in two or three Months ti 
fit to drink. Tis apt to have a great Settlement a 
bottom, there fore *ris beſt to draw it an 11 Plugs, 


PIP." It, yon —_ 
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132 "jp off your Wine into anorhey 3 and 
ten Gallons put the following Powder; 
take Oyſter Shells, {ſcrape and waſh off the brown 


dirty ourfide of the Shell, then dry them in an 


Oyen till they. will powder, a pound of this powder 
to every nine or ten Gallons of your Wine; ſtir it 

well together, and ſtop it up, and let it ſtand to 
ſettle two or three days, or till 'tis fine; as ſoon as 
tis fine bortle it off, and cork it well. 


aj fine Wi me the Lisbon way. 


18 every twenty Gallons of Wine take the 


Whites of ten Eggs, and a ſmall handful of 
Salt, beat it together to à Froth, and mix it well 


with a quart or more of the Wine, then pour it in 


the Vellel, and in a few Days it will be fine. 
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, lle F e e bow on 
AK E half a pound of Hartſhorn, and diode 
vine for any Liquor: This is enough for a Hogl- 


1 


bead. 


r 


To make Orange Wine with Raiſins, | 


T AKE thirty pound of new Malaga Riifitis, 
p 


ick them clean, and chop them ſmall; you 
muſt have rwenty large. Sevil Oranges, ten of | 
them you muſt pare as thin as for preſerving: Boil” 
about eight gallons of ſoft Water till a third Part 


be conſumed 3 let it cool a little, chen put five gal- 
bons of it hot upon your Raiſons and Orange-peel;.. 
tir it well together, cover it up, and when "tis 
cold let it ſtand five days, ſtirring it up once or 
twice a day; then pals it through a hair Sieve, and 
[with a Spoon preſs it as dry as you can, and put it 

ina Runlet fit for it, and put to it the Rinds of 

the other ten Oranges, cut as thin as the firſt; _ 
then make a Syrup of the Juice of twenty Oranges, 
with a pound of white Sugar. It muſt be made 
the day before you tun it up; ſtir it well together, 
and ſtop it cloſe; let ir ſtand two Months to clear, 
then bottle it up; it will keep three Years, and is 
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| = M me them fly, open ehem all fo 
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drink k rte of of aYear. wa 
26902 77 make Gooſebe y IP,” 


2 OIL eight gallons of Water and one Poun 
Sugar an hour, ſcum, it well, and let it 
ſtand till tis cold; then to every quart of thy 
Water allow three pounds of Gooſeberries, fu 
bęaten ot bruiſed very well, let it ſtand twenty. 
four hours; then ſtrain it out, and to every gallon 
of this Liquor put three pound of ſeyen-penny 
Sugar; let it ſtand in the Fat twelve hours; then 
take 3 thick Scum off, and put the clear into 
Veſſel fit for it, and let it ſtand a Month; then 
draw eit off, and rinſe the Veſſel with ſome of the 
Liquor, and put it in again, and let it ſtand foyr 
Months, and bottle it. 


To make Frontiniac Wine. 


AKE fix gallons of Water and twelve pound; 
f white Sugar, and fix pounds of Raiſins of 
the Sun cut ſmall; boil theſe together an hour; 
then take of the F lawers of Elder, when they ar 
falling and will ſhake” off, the quantity of half x 
| peek put them in the Liquor whenꝰ tis elt cold, 

e next day put in ſix ſpoonfuls of Syrup of Le- 
is, and four ſpoonfuls of Ale· yeaſt, and twodays 
after put it in a Veſſel that is fit for is Hand ins 
it has Rood two Months: bottle it off. 


75 make Eogliſh Champagne, a; er fo 
3 Curran Nine. 

1 A FO to three allons. of Water nine pound 
1 of Licbon Sugar; boil the Water and Suget 

half an hour, ſcum it clean, theh have one gallon 
of Currants pick'd, but not bruiſed, pour the Li- 

or boiling- hot over them, and when cold, work 


it Sth half a pint of Balm two days; then pour 4 
throug! 


[| wn ie eg 


pounds of Honey; boil it two Hours, and ſcum it 
yell, and when 'tis cold pour it off and tun it in- 
to a Veſſel, or ſuch Cask that is fit for it; keepꝰit 
2 Year in the Veſſel, and then bottle it; tis a very 
%% Ao 
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To make Cyder. 


pY LL your Fruit before 'tis too ripe, {andeletyit 
lie but one or two days to have one good Sweat z 
your Apples muſt be Pippins, Pearmains, or, Hars 
res, (if you mix Winter and Summer Fruit to 

gether tis never good) grind your appleand;praſa 


toom to work; but no Vent, but a little hole near 
the Hoops, but cloſe bung'd; put 3 or 4 pound of 
Raiſins into a Hogſhead, and two pound of Sugar, it 
„vill make it work better; 3 off is 


8 often racking it 
Me the beſt way to fine it, An | 
mall Veſſels, keeping them cloſe bung'd, and only 
%a ſmall Vent-hole ; if it ſhould work after rack- 


ar ing, put into your. Veſſel, f 
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pie 


it, and when your Fruit is all preſs' d, puy it ima 
mediately into a Hogſhead where it may. have ſome 
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a Eggs well beaten; ſet it over the Fire and let it 


Cnlxy in the bloſſom, ſtript from the Stalks, Flow. 


nleaſe; let it ſtand in a Tub twenty-four hours to 


9 Mm 2 the Fete Clary Wine. 


I's 1100 DON 4 
Io ten gallons of Water, = twenty- fie 
pounds of Sugar, and the Whites of twelyg 


boil gently near an hour, ſcum it clean and put i 
in à Tub, and when 'tis near cold, then put into 


the Veſſel you keep it in about half a Strike of 


ers and little Leaves together, and a pint of new Ale. 
yeaſt ; then put in the Liquor and ſtir it two or 
three times à day, for three days; when it hy 
done working ſtop it up, and bottle it at thit 
or four n, old, 1 tis clear. 3 5 
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a 4 Acer your Currants full ripe, rip * em we 
. A. bruiſe em in a Mortar, and to every gallon 
of the Pulp put two quarts of Water, firſt boil' 


and cold; you may put in ſome Raſps, if you 


ferment, then let it run through a hair Sieve. Let 
no Hand touch it; let it take its time to run; and 
to overy gallon of this Liquor put two pounds and 
a half of White Sugar; ſtir it well, and put it in 
{FORT Veſſel, and to every ſix Gallons pur in'a 
art of. the beſt rectiſied Spirit of Wine; let it 
| and fix, Weeks and bottle it: if tis not -very 
fine, empty it into other Bottles, or at firſt draw 


it into large Bottles, and then after it has ſtood 


4 Fortnighr, Ne it & into ſmaller, Fo 
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T2 A K Et 100 o large bandfulewf dried Rider-flow 
ers, and ten gallons of Spring- water, boil the 
Water, and pour it ſealding hot upon the Flowers; 
* put * gallen of Water fire 


pounds 
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| Raiſin Liquor, and xhree or four ſpoonfuls of g 
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pounds of Malaga Raifins, the Stalks being firft 
pick'd off, but not waſh' d; chop them groſly with 
2 Chopping-knife; then put them into your boil'd 
Water, and ſtir the Water, Raifns, and Flo vers 


well together, and ſo do twice a-day for twelve 


days; then preſs out the Juice clear as long as you 
can get any Liquor out; then put it in your Bar- 
rel fit for it, and ſtop it up two or three Days till 
it works, and in a few Days | ſtop it up cloſe, And 
let it ſtand two or three Months till *ris elear, then 
bottle it. gome:; Eden} Lg COR NET! 
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T Spring · water, and let it boil half an hour; 


then meaſure five gallons, and let it ſtand to 
cool; then have in Wes 20 pounds of Raiſins 
of the Sun well pick'd and rubb'd.in a Cloth, and 
hack them ſo as to cut them, but not too ſmall; 
then put them in, the Water being cold, af of 5 
them ftand nine days, ſtirring them 69 r fee 
times a- day; then have ready fix pints of Juice of 
Elder-berries full ripe, which muft be infuſed" in 
boiling Water, or baked. three hours; then ſtrain 
out the Raiſins, and when the Elder- liquor is cold, 
pn re with wht — tis beſt to bail up the Juice 
to a Syrup, a pound of Sugar to every point of Juice; 
boil A: Gu pune n cold ar aal your 


Ale-yeaſt; ſtir it well together, then tun it ũp in 


a Veſſel fit for it; let it and. in a warm place to 


4 


1 2 or Ss n . ra O71 
work, and in your Cellar five or fix Months. 
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TAKE. 24 quarts of Gooſeberries full ripe, and 

1 12 quarts of Water after it has been boiled 
two hours; piek and bruiſe your Gooſeberries one 
by one in a Platter with a Kolling- pin as little as 


you can, ſo they be all bruiſed; then put rh Wa- 
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ter When tis cold on your maſh'd Gooſe 
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ter=-rhemi ſtand a an and when you 
drain it off, be ſure to take none but the elear; 
then meaſure the Liquor, and to every quart of; 


put three quarters of a pound of fine 
Sugar, the one half Loaf- ſugar; let it ſtand to diſs}; 
ſolve: ſix or eight hours, ſtirring it two or three 
times; then put it in your Veſſels with two or 


| 

| 

| 

7 
three: ſpoonfuls of the beſt new Yeaſt, ſtop it ealy.: Wc 
at firſt that it may work if it will; and when vou 
P 

I 
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ſee it has done working, or will not work, aer it 
cloſe, arne ti veal it in froſty e LA a n gn 
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Mountain Wine. T 294) 
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JICK o out coke big Stalks of your Alalg⸗ Raiſing n 
1 then chop 1 — very ſmall, five pounds to every Ml 1 
Tana cold Spring- water, let them ſteep a Fort- MW i 
night or more, ſqueeze out the Liquor and barrelit Ml + 
in a Veſſel ft for it; firſt fume the Veſſel with 
Brimſtone, don't ſtop it up till the hifſing is over. 


. Wine, or what. a bel for G | i 


n 31's Tron-water.” 7 
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| pre of Milk wr hot, ſtir it 2 and let i 
der daysg then take ele der and. paſs 
other 2/0r-3 times thro*a a Jelly · bag; b. tle it. TE. 

fit to drink aac wa _ a Year or tW W. 

2101 πτ eo 
To make ger. cer. _ 
O a Barrel of Beer'taks 2 Buſhels of Malt ahd 
| half a Buſhel of Wheat juſt crackt in the Mill, 
and ſome of the Flour ſifted out of it; When l 
Water is ſcalding hot; put it in your Maſhing-fa 


J till ul nb FREE, 1 2 
> CJ then 
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en 1 argen n — Wears! 
T eee ſtir it let it ſtand a homns:b 
nd a halt; ther let it run into a Tub that haat wo 
Sof Hops im it, and a handful of; Roſemarys1 5 
fowers, and hen: tis alÞþ run: put it in your Copper 


cooling very chin, and ſet it a working very coe 
clear it very: well before you put it a working, put 
a little Veaſt toit; when the Yeaſt beging toffall, 
put it into your Veſſel; and when it has doe work - 
ing in the Veſſel, put in a pint of whole Wheat, and 
ix Eggs; then ſtop it up, let it ſtand a Year, and 
then bottle it. Then maſh again, ſtir the Malt very 
vell in, and let it ſtand two hours, and let that 
run, and math again and ſtir it as before g ht lure 
you cover your Maſhing- fat well up, mix their 
and eee enn Th will make good 
een el „ m 10 30gia 
14 * e Bas eee 41 by 10 ff 3 8 I 
: 4; FI Elder: . neee 
"AKE ta 
L put two Buſhels of Eider een pickt from 
„the Stalks into a Pot or earthen Pan, and ſet it in 
pot ef boiling" Water till the Berries ſwe elt thi 
trap eit out and put the 79070 uice into, The Gurte fa 3 
ah beat it ro ty 0 er it! as ; the Eommilon © 
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one ounce; as many Lavender- flowers ſtript from 


itz; it ſtrengthens and comforts all vital and anima 
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up flowers, of each 4 or J bandfuls y frees ff -1 
theſe in che beſt Spirit of Sack, every thing in ther Ml - 3 

feafon till all is in; then put to them Balm, Spike. h 

flowers, Mother-wort, Bay-leaves, Leaves of O. 

range-tree, with che Flowers,” öfen each one ounce; Ml - 
then put in Citron-peel, /\Piony-feeds, and Cim- : 
mon, of each half an ouncez Nutmegs, Cardamum MW - 
Mace, Cubebs, yellow Sanders, of each half an 
ounee, Lignum Aloes one dram make all theſe 
into Powder; then add Jujubes, the Stones taken 
dut and cut in pieces, half a pound; then add Pear. 
prepar d, Smaragdes, Musk and Saffron, of each ten 
grains; Ambergreaſe one ſcruple, red Roſes dryd 
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their talks as will fill a gallon glaſs; ſteep all theſe 
2 Month and diſtil them in a Limbeck very care. 
fully; after tis ſtill'd, hang a Bag in it with theſe 
Ingredients in it, Pearl prepar'd, Smaragdes, Musk 
and Saffron, of each ten grains, Ambergreaſe one 
ſcruple, red Roſes diy'd, red and yellow Sanden, 
of each one ounce; hang them in a white Sarſenct- 
bag in the Water, ſtop it cloſe. The Virtues of thi 
Water: Tis of excellent uſe in all Swoonings, in 
MWieakneſs of Heart and Decay of Spirits; it reſtore; 
Speech in Apoplex ies and Pal ſies, it helps All Pains 
in the Joints, coming of Cold or Bruiſes, bathing tbe 
Place outwardly, and dipping Cloths and lay ing on 


* 
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Spirits, and cleareth. the external Senſes, ſtrength - 
ning the Memory, reſtoreth loſt Appetite, helpejh 
all Weakneſs of che Stom ach. Both taken inwardly 
and bathed outwargly, it taketh away. Giddinels of 
the Head, and belpeth Hearing, it makes a pleaſant 
Breath, it helpeth all cold Diſpoſitions of the Liver 
and beginning of Dropfiesz, nonè can ſufficiently ex- 
9 Virtues anne N 88er Mhen“ tis taken in- 
Wardly, drop ten or twelye drops on a lump of du. 
gat, or a bit of Bread, or in a diſh df Tea: But in 
Fit of the Pally give ſo much every hour to fe. 
ſtorc dpeechʒ add to che reſt of che Flower hog: 
5 all 
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| Wall-fion ers, and the Roots and Flowlh# of ſingle 3% 
pionies and Miſleroe we the Dal; of ene 4 4 
1 e if 
e ady Hewet's . ater. 1 
ry A K E _ Sage, Betony, Spearmint, anſet kHy⸗ 1 
1 ſop, Serwell, Thyme, Balm, Pennyroyal, Ce- 1 
5 Andie Water-ereſſes, Hearts-eaſe, Lavender; An- BY 
gelica, Germander, Calemint, Tamerisk, Coltsf6or, . 
Avens, Valerian, Saxafrage, Pimpernel, Vervin, 1 
Parſley, Roſemary, Savory, Scabius, Agrimony, | 
Mother-thyme, wild Marjoram, Roman Wormwood, 1 
Carduus Benedictus, Pellitory of the Wall Field bh: 
Daiſies, Flowers and Leaves, of each of theſe Herbs 1 
take a handful after they are pick'd and waſh'd; is 
of Rue, Yarrow, Comfry, Plantane, Camomile, 1 
Maiden- hair, Sweet- marjoram, Dragons, of each of . 
theſe. a handful before they are waſh'd or pick d; my 
-redRoſe-leaves and Cowſlip-flowers, of cach half a M 
peck, Roſemary-flowers a quarter of a peck, Harti :. BY 
born two ounces, Juniper-berries one dram, China- 9 
roots one ounce, Comfry- roots fliced, Anniſceds, In 
Fennel-ſeeds, Carraway -ſeeds, Nutmegs, Ginger, #0 
'Cinamon, Pepper, Spikenard Parfley- ſeeds, Cloves 4 
and Mace, Aromaticum- roſarum 3 drams, Saſſafras IS 
fliezd half an ounce,” Elecampane=roots, Melilot- #F 
flowers, Calamus Aromaticus, Cardamums, Lignum FB 
Aloes, Rhubarb ſliced thin, Galengal, Veronica, Lo- 7 
deri um, Cubebs e ns each of theſe 2 drams; it 
the Cordials, Beroa 455 rains; Musk 24 F 
Ambergreale' 20 grains, Flour of Coral 2 Arai, 4 
Hour of Amber 1 W Flour of Pearl 2 drams, b 
Gold 4 leaves, Saffron in 4 little bag 2 drams, White Ei 
Sugar-candy 1 pound: Waſh the Herbs and ſwing "iN 
them in à Cloth tl they” are dry, then cut them E 
und put them into an earthen Pot, and in the midſt 1 
of the Herbs pur the Seeds, Spices and Drugs, being of 
bruiſed; then put theretoſuch quantity of 'Sherry- ef 
«Sack as will over them; ſo let them ſteep twenty- 3 
ge tour hours, khen diſtil it in an Alembick, and make Ft 
ly * 2 rwe bl 
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two Piſtillings of it it; from each of wh n her 


Pints of Water, mix it all together, and put it into 
quart Bottles, and divide the Cordials into 3 parts; 
and put into each Bottle of Water à like quantity; 
ſnake it often together ar the firſt, the longer you 
keep it the better it will be. There never was 3 


better Cordial in Caſes of the greateſt innen - oy 
5 2 7 n 2 Is almoſt er e en ee | 
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The Lady allen 5 e. 


2 A K E of Balm, Roſemary, Live, un 
an Wormwood, Dragons, Scordium, Mugwort, 
Scabious; Tormentil- roots and leaves, and Angelica- 
. — leaves, Marigold- flowers and leaves, Be- 
flowers and leaves, Centaury- tops, Pimpernel, 
dedSerrel or other Sorrel, Rue, Agrimony, Roſa - 
folis, of every one of theſe half a pound; Liquoriſſ 
4>ounces;” Elecampane-roots' 2 ounces; waſh: the 
Herbs, ſhake-and dry them in a Cloth, then ſhred 
them and ſlice the Roots, and put all into 3 gallons 
of icht beſt White wine, and let them ſtand cloſe co- 
vered 2 days and 2 nights, ftirring them Morning 


and Evening; then take out ſome of the Herbs, 


lightly ſqueezing them with your Hands, and fill a 
Still full, let them ſtill 12 hours in a cold Still with 
2 reaſonable quick fire; then put the reſt of the 
Herbs and the Wine in an Alembick;and diſtil them 
tillallithe Strength is out of the Herbs and Wine; 
mix all the Water in both Stills together, ſweeten 
ſome, but not all; for Caſes of great Illneſs warm 
ſome of that unſweeten d blood-warm, and put in 
it little Syrup of Gilliflowers, and go to Bed, co: 
vering warm This is a veryfexcellent Water. 
to DUV rw 45742 in bad-obdrro b ori 
2115 R 18 DI. Tet ec Parents OW 19365 
10613 0 10 9110 SUV off ae e 
AKE Roſa-ſolis; 
Centaury- tops, Scordium, Balm, Rue, Worm: 
word; Magwort, RY ee 
Man caves, 
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: 5 ) 
\ 
= Y- "oP | Ws, 2 ; 
The Comp eat 11 229 
> * E 1 — 


leaves; brown Sage, Burnet, Carduus and Dragons, 
ofeach a large handful; and Angehca-roots, Peony» 
roots, Tormentil' roots, Elecampane · roots and Lis, 
quorilh, of each one ounce; cut the Herbs, and ſlice 
the Roots, and put them all into an earthen Pot, and 1 
put to them a gallon of White- wine, and a quart of 33 
Brandy, and let them ſteep two days cloſe covered; Vf 
then diſtil it in an ordinary Still with a gentle fire: 7 4 
| You may ſweeten it, but nat much. 8 1 

Dr. Stevens's Water. _ 
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TAKE a gallon of the beſt Gaſcoigne Wine or 
1 Sack; then take of Ginger, Galengal, Cina- 
mon, Nutmegs, Cloves, Mace, Anniſeeds, Carraway⸗ 


ſeeds, Coriander- ſeeds, of every of thoſe one dram; | 18 
then take Sage, Mint, redRoſe-leaves, Thyme, Pel- 1 5 
licory of the Wall, Pot-Marjoram, Roſemary, Pens BY 
nyroyal, wild Thyme, common Lavender, of each Wl: | 
of thele one handful; bruiſe the Spice and Seeds, 1 
and ſtamp the Herbs and put them all into the 1 
Wine, and let it ſtand cloſe covered twelve Hours, 1 

ſtirring it often; then ſtill it in an Alembick, and 
mix tr as'you ,I ge. ne 
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rabs, 
TAKE, Cubebs, Cardamums, Galengal, Cloves 
Mace, Nutmegs, Cinamon, of each two 
drams bruiſed ſmall; then take of the Juice of Ce- 
landine one pint, the Juice of Spearmint half a pint 
the Juice of Balm halt a pint, Melilot- flowers, Cow - 
. ſlip- flowers, Roſemary- flowers, Borage and Buglos- 
. flowers, and Marygold · flowers, of each three dramsʒ 
4 Fennel-ſeed, Coriander-ſeed and Carraway-leed, of 
each two drams,,twg quarts.of\ the beſt Sack, one 
7 quart of White-wine, one pint of Brandy, onepint bl. 
s, of the ſtrongeſt Angelica- water, and one pint f of 
n- WH fed Roſe-waten; bruiſe the Spices and Seeds, and 1 
ſteep them with the Herbs; Flowers, Juices, Waters, 1 
e | 2 = © 
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Sack, White-wine and Brandy af night; in the 
Morning diſtil it in a comme Still, paited up; 
from this quantity draw off a gallon at leaſt, ſweeten | 
it to the Taſte with Sugar- candy pon ir 2 kw 0 
WE. iran Sand, or Wer th cool. | | 


8 8 Ticlure of e bel. 


l AK E Ambergreaſe and Musk, of each i ble 

and put to them a quarter of a pint of Spirit of 
Wine; ſtop it cloſe, tie it down with Leather, and 
ſet it in Herle dung LO or 12 Jays. 


. male Orange « or Fun . ater. 


TO one hundred Oranges or Lemons, you muſt 
1 have three gallons of Brandy and two quarts 
of Sack. Pare off the outer Rinde very thin, and 
ſteep them in the Brandy one Night; the next 
day diſtil them in a cold Still, a gallon with the 
proportion of Peels is endugh for one Still, and of 
that you may draw off between 3 and 4 quarts; 


: 


a it off till you raſte it begin to be ſoweriſh; 


ſweeten it to your Taſte with double-refin'd: S. 
gar; mix firſt, ſecond, and third Running toge- 
ther; if 'tis Lemon- water it ſhould' be perfum'd; 
put two grains of Ambergreale and one of M us 
ground fine, tie it in a Rag and let it hang 5 or ö 
days in a Bottle, and then put it in another, and 
ſo for a great many if you. pleaſe, or elſe you may 
put 3 of 4 drops of Tincture of Ambergreaſe in 
it ; Cork it very well; the Orange is an excellent 


| Water for the Stomach, _ the Hemprt t is a 4 bing 


entertai 
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King Charles JF s Sorfrit-mater, F j 


Te a elend of the beſt Wut and 
4 quart of Brandy, and a quart of Anniſeed- 


water, à pint of — pint of Da. 


[16 mask 
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namon bruiſed ; Cloves 1 ounce, 4 Nutmegs bruif-; Q 
ed, 1 ſtick of Liquoriſh ſcrap'd and flic'd ; let all #3 
theſe ſtand, nine days cloſe cover'd, ſtirring it 3 oY 
or 4 times a day; then add to it three pounds of LY 
rein Poppies, or 3 handtuls of dried Poppies, PE 
Sorig of Angelica, 2 or 3 of Balm; fo let it and 1 
Week longer, then ſtrain 1 it out . bottle! it. 5111 | 
The B alum I, ater. bs 

Fe KE a peck of Walnuts in July and beat them #20 
pretty mall, then put to em 2 quarts of 5 i . 
gillilowers, 2 quarts of Poppy- flowers, 2, quarts bu 
of Cowſlip-flowers dried, 2 quarts of Marigoldr. 14 
flowers, 2 quarts. of Sage- flowers, 2 quarts of Bo- | 
nge-flowers ; then put to them 2 ounces of Mace. 2 
beaten, 2 ounces of Nutmegs bruiſed, and 1 ounce. HY 
of Cinamon bruiſed ;. ſteep all theſe in a Pot with. 1 
agallon of Brandy, and two gallons of the e, VS 
* let it Hand 24 hours; and ſtill it oft. 1 
a make Orange: flower Br andy. 151 15 3 
AKE a gallon of French Brandy, ang el YN 


| of Orange-flowers a little while, and put. thein to 


[a Syrup. to lwecten it. 
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mask Roſe · water; put theſe in a ae - glaſs Jar, 
and put to it a pound of fine „ Sugar, a 5 

pound and half of Raiſins, TOE a quarter of a = 
po pd. of Dates ſtoned and ſliced, 1 ounge df Ci- N 


in a bottle that will hold it, then boil a pound 
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AKE 3 qt ts of Brandy, or Backs) pot two 

n Roſemary and two handfuls of 
Balm toit, chop; pretty ſmall, 1 ounce of Cloves, 2 

uc e Nee 3 1 al Cinamon; * 
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all the Spices ee Bt eep a the Herbe 
in the, Nane, then put it in a Still paſted. up cloſe; 


{ave near a quart of the firſt Running, and ſo of the 


ſceond;and:of the third; when tis diſtill'd miꝶ it 
all; together, and diſſolve about a pound of double. 


rofin SIS in it, and nen f tis ſertled bottle | it up. 
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0 The Golden Cordial. 


« eat 8 9695. 
AKE 2 gallons 6f Brandy, two . and. 
half of double-perfum'd Alkermes, a quarter 
of a dram of Oil of Cloves, one ounce of Spirit of 
Saffron, 3 pound of double-refin'd Sugar powder'd, 
2 Book of Leaf-Gold. Firſt put your Brandy into 
a large new Bottle, then put 3 or 4 ſpoontuls of 
Brandy in a China Cup, mix your Alkermes is it 
then put in your Oil of Cloves and mix that, and 
dor the like to the Spirit of Saffron, then pour al 
into your Bottle of Brandy, then put in your Su- 
gar and cork your Bottle, and tie it down cloſe; 
Make it well together, and ſo do every day for two 
or three days, and let it ſtand about a Fortnight; 
you muſt ſer the Bottle ſo, that when tis rack'd 
off into other Bottles it muſt only be gently rilted; 
put into every Bottle two Leaves of Gold cut ſmal]; 
you may put one or two quarts to the 4% uh aal 
it will be good tho not to; good a5 ghe! Brit.” 
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: AK E eie Snake root ſix ounces, 0. 
duus: ſeeds four ounces, and Marigold- flowers 
5 aunces, twenty green Walnuts, Carduus Wa- 
ter ſtilßhd two quarts, as much hot Poppy- water, 
 4woc ounces of Hartſnorn; {Nice the Walnuts 
and ſteep all in the Waters a Fortnight ; then add 


to it an ounce of London Freacle, and diſtil it all 


in an Alembick paſted up; three drops of Spin 
of Ainber in three ſpdonfuls ef this Water will del. 
vet & Woman ef; dead Child. 10200412 4 
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them into a Glaſs Bottle with a wide Mouth, 
put upon the Carraways Spirits of Wine as much 
as will cover them, one dram of Ambergreaſe 
rubb'd to Powder, with as much fine Sugar, and 
tied up in a Rag, and hang it in the Bottle, and let 
this ſtand three Months cloſe ſtopt, then pour off 
the Spirit clear from the Seeds; take a littie of this 
dropt in Beer or Ale, for Wind or Pain in the Bowels. 
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drams of Gentian ſliced, halt an qunce/of Car- 
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23% The, Compleat, Hauſswiſe. 
1 hee, half We 3 | 

8 in a guar of White: wine 4 days, 
0 0 oY ur ſpoonfuls of the clear every Mora- 
ing faſting two hours after it, and walking about; 
if it binds too much, take once or twice a a Week 
ſome little purging thing to carry it off. 
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FAKE Zed ary, Roots of Lovage, Geeks of 
fi 00 Parſnips, of each 2 ounces, Roots, of fin- 


Fas. 28. 


gle Piony 4 ounces, of Miſletoe of the Oak z Qunces, ; 


Myrrh a quarter of an ounce, Caſtor half an ounce; : 
bear all theſe together, and add to them a quarter 
of a pound of dried Millipedes, pour on theſe 3 quarts 
of Mugwort-warter, and 2 quarts of Brandy. Let 
them. {ſtand in a cloſe Veſſel 8 days, then diſti] it 
ina cold Still paſted up; you may draw off 9 pints. 


of © Water, ſwceren it to your Taſte and mix all to- 
gether: This is an excellent Water o Fenk. Fits, 
or to 6 be taken in Faintings. 
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ARE Betas"; in Pod, and cut en in ſmall. 
pieces, fill good part of an ordinary Still with. 
oi and put to them two good handfuls of Tar. 


row, and diſtil them together in a cold Still; let 
the Party drink a a . zin Pon, and at the 
E of the Moon. ne 


477 male Poppy Brandy. 


7 * AKE ſix. quarts of the beſt and freſheſt Pop- . 


pies, and 55 off the black ends of them, and 


put them in a glaſs Jar chat will hold two Gallons, 
and pref them in it; then pour over, it a Gallon of 
Brandy, ſtop the laſs very well, and fer it in the 


Sun fora Week or more; then quecze out the Pop- 
pics with your Hand, and ſweeten it to your Taſte 


with double-refin'd * and put to it an _ 
| an 
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and half of Alkermes perfum'd, mix it wal toge. 
ther and bortle ir up. This is in ic of. . 
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O every four quarts of Brandy, put four KS — 
7 of red Cherries, two pounds of black, and one 


„ quart ot Raſpberrries, a few. Cloves, aStick ob. 

 W cimon, and a bit of Orange-peel ; let theſe kan 
Month cloſe ſtopp'd, then bottle it offs Par 

| Lump of Sugar into every bottle. o 
7 make Citron Mater. 


70 0 a gallon of Brandy take ten Citrons, pate 
the outſide Rinds of the Citrons, dry the 
Rinds very well, then beat the remaining part of 
| the Citrons all to maſh in a Mortar; and put it 
into the Brandy, ſtop it cloſe, and let it ſtand nine 
days; then diſtil it, then take the Rinds that are 
dry and beat them to Powder, and infuſe them nine 
as in the Spirit, and diſtil it over again; ſweeten 
do your Taſte with double refined Sugar, let it 
0 ſtand in a large Jug for three Weeks; then rack 
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"Wit of into Bottles. This is the true Bar Pagers Rer. 
F ceipt for Citron Water. Top „ e bang wo! 
. ritch Wat ater. % 10-299. 
4 AK E a gallon of new Ale- wort, and put to it 
1 as much Stoner horſe dung from the Horſe as 
„oll make it pretty thick, add to this a pound of 


0 London Treacle, two penny. worth of Ginger fliced, 
| and ix Fa of Saffron; mix theſe toge - 
55 ther, and diſtil it off in a cold Still. "LING HO: 
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S ounce an ounce of Carraway- ſeeds, and . 
ounces of Sugar in a quart of Brandy, let it 


e e auch e it off: tis a Sood Cor. 
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5 . ED a large Still with Marigold F 3 . 


ſtre on it an ounce of Caſe Nutmegs, that 
is, che Nutmegs that have the Mace on them; beit 
them groſly, and take an ounce of the beſt Eg 
Saffron, pull it, and mix it with the Flowers; then 
take three pints of Maſcadine or Tent, or Ma: 
24 Sack, and with. a Spri g of eee daſn it 
on the Flowers; then diſtil it off with a flow Fire; 
and let it drop on white Sugar- candy; draw it off 


till it begins to be ſowre, fave a pint of the fil 


Running to mix with other Waters on an extra- 
ordinary Occaſion; mix the reſt together to drink 
ſelf. This Cordial is excellent in Fainting, 

1 "the ENS or . e Chico 1 or fi 
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| AKE a quart of Borage-water, quid put i it in 
22” an earthen Jug, and fillt it with "nb or three 
qu arts of Clary- flowers freſh" gathered; let it in- 

ſe an hour over the Fire in a Kettle of Water; 
then take out the Flowers; and put in as many 
17 8 and ſo do for ſix or ſeven times 
to then add to that Water two quarts bf 
che des b back, and a gallon of frech Flowers, and 
pounds of white” Sugar. candy beaten (mall; 
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190 HE all off in a cod Stills Mis all the Wa- 


er when tis Tis, And Weeten it! t 
Taſte with * Sugar: This is a ve⸗ 
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Aker, four drams 92 _ beſt 6 Salton: 
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Wine, that of Aal. — . and add to it 
half a pound of white Sugar - candy beaten. ſmall; 
top it cloſe With a Cork, and a Bladder tied over 
1 ſet it in the Sun, and ſnake it twice a day, till 
he Candy is diſſolv'd, and the Spirit is of a deep 
Orange colour; let it ſtand two days longer to ſet- 
ile, and clear it off in another Bottle, and keep 49 
for uſe. A ſmall ſpoonful for a Child; and a large 
one for a Man or Woman. Tis e 
peſtilential Diſeaſe: Tis good gg Ys f 
ebenen ee hs up ons n — 
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TAKE. ſix pounds of black Cherries, aul bruife 
them ſmall ; then put to them the tops of Role- 
maty, Sweet- marjoram, Spearmint, Angelica, Ba 
Marigold-flowers, of each a handful; drie 


lets one ounce, , Anniſceds/ and ſweet. Fennel-ſeeds, 


of each half an ounce bruiſed. Cur the Herbs ſmall, 
ind mix all together, and, diſtil them off in a 

Still- This Water is excellent for Children, giviß 
dem two or three ſpoonfuls at a time. up 
re 555 1449 21 i4 A 4 9043-30 „ Aon ng Nn 
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T7 AK E two dozen Bunches of Pennyroy al;fhr 
1 groſly; then take Coriander-ſceds, Ani ls, 
fret Fennel- ſeeds, Carraway- ſeeds; bruiſe them 


, and put them to the Herbs in an earthen Pot; 


nix them together, and ſprinkle on them a quart 


of Bain Jer ter them. ſtand all Na the next, Rd 
1! Iſtil 
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diſtil it off, and take fix, ſeven, or eight "TR 


fuls of this. Mater, ſweeten'd. with, Syrup of Gilli 
flowers. Drink it warm, and go to bed; coyer 


very warm, to ſweat if you ean; and drink 5 


af it as e. as Une SP: continue. bebe 
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01855 To make the Dropfy | Water. 
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0 
Beer as will cover them, and put in a quart. of Alc. 
eaſt, and a piece of Leaven as big as a penny 


AR E abuſhel of pick'd Blderbertics, = 
in a large Tub; put in as much Water or ſtrong 


Loaf; break it to pieces, and ſtir it together once 
ore twice a day, for eight days together; then put 


them in a Pot, and diſtil it off in an Alembick: 
Draw off a gallon of Water from this quantity. It 
muſt be — three times a day; in the Morning 
faſting, beſore Dinner, and laſt at oth ill _ 
* e E up the een W e eee 
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y of the Val | 


45 Kk the Flowers of Lilly of the Valley and 
e them in Sack, and drink a ſpoonful or 
as chere is occaſion. It reſtores Speech to 


55 © who, have the dump Palley, orApoplexy:: 


is good againſt the Gout; it comforts che Hear, 


and ſtrengthens the Memory; it Helps the Inflan- 
. of the Eyes, being dropt into them; and 


Flowers put into a. Glaſs) cloſes ſtopt, and ſe 
into a Hill of Ants for a Month, then take it 
out and you will find a Liquor that comes from 
the F — which keep in a Val; it eaſeth the 
Pains of the den the Fu affected 2 anointed 
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AK E the 1 of eee 
Sandine and Wood: Betony, of each good 


till it comes to a quartz hen tis cold, put into it 
a penny- worth of Roch-Allam, then bottle it _ 


nM When you uſe it, Put à lictle of it i 4 Sp60Rf 

in the Palm of your Hand, and ſnuff it up. 
„imo che Air preſently; it mut be made berwäin 
* (chofrlt and renth of N e DEA ey 
e 2200 ne 174371 } 25438210: 1800 
* r oſs Antidote a againſ} ft the” r 
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A K E three pints of Mauftadines gad bibel 
1 in one handful of Sage, as much Rue, Ange- 
lica Roots one ounce, Zedoary- roots one ounce, 
Virginia Snakes root half an ounce, Saffron twenty 


then ſtrain it, and ſet it over _ Fire again, and 
ut therein two ny-worth of long P r, halt 
* ounce of Eiger, Us much bt es Bag all 
the Spices, and let them boil cogerher a little, and 
put therero a quarter of an ounce of Mithridate, 
ind as much Venice-Treacle, and a quarter of a pint 
of the beſt Ang lica- water: Take it warm both 
Morning and Evening, two ſpoonfuls if already 
infected; if not intectec, one ne 1 er | 
ſor a day: Half a ſpoonful t | 
much at Night. This had great Su rte under 
God, in the Plague; tis good likewiſe againſt the 
Saal. Fox, or _ epi G Sie 23 
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The 222 Onſlow' s Water 1 the Srate b, 


will yield two quarts of Water; then take a 
peck of Hog's hawes, and bruiſe them well; then 
take Filipendula and Parſley of each thiechandfuls, 
n 


handful; boil them in a gallon of Spring- water, 


grains. Let all theſe boil till a pint be conſumed; 


AK EF as much Saxafrage, as being diſtill'd 


xe Mya rh of White-wine and as Sar 
of; this 77 mix'd together; if the Diſtempet 


ahate not, take fix ſpoontuls of this Water once in 


two hours till' tis removed; you may if Jau been 


n it with Syrup of Mazſhmallows. . 


 Centaury-water, * 


7 da. one pound of Gentian, and fix pounds 
0 A 17 Centaury, beat the Gentian, and 


three or four ſpoonfuls at a time in Moroing, a and 
faſt 2 hours after it, and uſe Exerciſ + DEER take 


| 1 Ah N i an hour or two before, you BRIT 3005 


A nnn n 113 


To make. Hiro hier. 180555 rn 


1 WAY 
Cochineal, and two. Dram me. of Anniſeeds, 


1 4 14 


AKE a Dram of Hiera-picra, and a 


beat them all very fine; then p ut them into a Bot- 
tle with a pint of the beſt Sach, and ; 3, pint, of Bran: 
dy ſhake them well to ether fave ot fix. days; 5 5 
let it ſtand to ſettle 12 hours, ſo pour it off int 

another Bottle clear from the Bern v and keep i 


re Centaury, and put them into an carthen 
Pot, and put to them as much W hite-wine as wall $ 
cover them, let it ſtand five days. and..diftili it in an 
ordinary Still. This is an excellent Water. Take 


The Qunphat Hmjewife. a. 
uſe. "Tis N good againſt the Cholick or Stott 
ach; and removes any thing that offends the SO 
mich; take four ſpoonfuls of it faſting, arid faſt rwo? 
Hours "after it: Fou muſt take it conftafitly? thres* 
Weeks or a Monch, and ' 'ris well to drink the fe. 
lwing Drink After ! N. of 2h : DOE 1001 2d 

Take new-lay'd Eggs hs bred them ſave the 
Shells; and pull off che Skin that is in the iaßtde; 
dry the Shells arid beat em to Powder; ſift them, 
and put ſix ſpoonfuls of this Powder into æ quatt 

of theſe Waters, half a pint of Fennel-water, Half 
z pint of 'Parfley-water, half a pint of Mint- wa- 
der, half a pint of black Cherry-water. Take 4 
quarter of a pint at a time, ſhaking the Glass when 
you: pour it out. Take this three times a day, lar 
eleyen in the Morning, at three in the Aﬀternoong* 
at Eight at Night, and you ſhould take | it a8 1 ong: 7 
as you take the Hiera-picra. e 14569" I eee 


9 


F 


25 make Lime-water. 


1 T. AK E a pound of unſlack'd Lime; FE! Fas 
into an'carthen Jug well glazed, and put to 

1 1755 of Spring! water boiling hot; cover it cloſe 
all tis cold; then ſcum it clean, and let it ſtand 
two days; ; then our it clear off into Glaſs Bottles, 
ad keep it for ule.” The older the better; F the Vi 1 
id tues are as follows. 7.10, ISTHI 
For à Sore, warm töte of the Water and watt the 
0 Sore well with it for half an hour; ; then lay a Pla- 
ter on the Sore of ſome gentle thing, and lay a Cloth 
over the Plaiſter fout or five Doubles, wet with this 
0 Water, and as it dries wet it again, and it will heal i 
by Fora Flux "tf Loofen nels, take two (poonfuls of 23 
„ Weold in the Morning Tha tyoat Night, asyou go 

Bed; do this Weg r eight days together, ora 
; Min or Won man bur: if 55 4 Child one ſpoo afl at 
ea time is enod "tra if very young half TY 


5 u time. 1 5055 p twenty, Vears, andi no one 
a. * has A d * e 905 the Virittes tit. 
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rub and bruiſe them, 
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_— KE fix quarts of new Milk, and four hang. 
1 fuls of Cranes: bill, that . ſort of it that has 
little Buds on it, and is long in the Stalk, and four 


4 


hundred of Wood-lice, diſtil this ina cold Still with 


a gentle Fire. Then take one ounce of Crabs- Eyes 


and half an ounce of white Sugar- candy both in 
fine Powder ; mix thera together, and take a Dram 
of the Powder in a quarter of a pint of the Milk. 


water in the Morning, at Twelve at Noon, and at 


Night Continue taking this three or four Months, 
tis an excellent Medicine. a 5 


: 


>> -Coch-water for @ Conſumption 


& 


2 5 K , . *. 4805 £ | f 
AKE an old red Cock from a Barn-Door, pull 


him alive, then kill him and quarter him, and 


with clean Cloths wipe the Blood from him; then | 


put the Quarters into a cold Still, and part of a Leg 
of Veal, and put to them two. quarts of old Malage 


Sack, a handful of Thyme, as much ſweet Marjo- 
ram and Roſemary, two handfuls of Pimpernel, 
four of Dates ſtoned and ſliced, one pound of Cui 


rants, as many Raiſins of the Sun ſtoned, a pound 
of Sugar- candy finely beaten; when all is in, paſte 
up the Still. Let it ſtand all Night, the next 


Morning ſtill it, and mix the Water together, and 


ſweeten it to your Taſte with white Sugar - cand). 


Drink three or four ſpoonfuls an hour before Din- 


ner and Supper. Diſtil this Water in May. 


Another Water againſt a Conſumption. 


* 
* 


| #4 AKE a pound of Currants, and of Hart's 


1 Tongue, Liver-wort, and Speed-well, d 
each a large handful; then take a peck of Snails 
lay them all Night 1n ſen 2 the next Morning 


nd dill all in. a gallos 


* 


wa, 
wth a. 
1 


* 
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new Milk; ſweeten it with white Sugar-candy, and 
drink of this Water two or three times à day, a 
quarter of a pin at a time. Ir has done great good. 


W ; 
Another Water ay ain a Confmpting, 


* * 


1 three pints of the beſt Canary, and a 
1 pint of Mint- water, three ounces of fegndy -d 
Eunse-Roers three ounces of Dates, a quarter of 
an ounce of Mace, three ounces of China Roots, three 
ounces of Raiſins ſtoned ; infuſe theſe twelve Hours 
in an earthen Pot cloſe covered over à gentle Fire; 
when tis cold ſtrain it out, and keep it in a clean 
Pan, or Glaſs Jar for uſe. Then make about a 
quart of plain Jelly of Harts-horn, and drink a 
quarter of a pint of this Liquor with a large ſpoon- 
| of Jelly Night and FTI for two or Ade 
Months together. ; 


A Water 70 erg bes the , 


T A KE. Roſemary- flowers, Sage, Betony, Rue. 
and Succory, of each one handful ; infuſe theſe 
in two quarts of Sack, and diſtil them in an Alem- 
bick. The Doſe is a (poariful i in the welk faſt- 
ng, till the Water f is done. ; 


Rieter; FO for Fits of the Mather: 


T of Rue, green Walnurs, of each a pound. 
pound and half, bruiſe the Rue and 
Waiases dice gps Figs in chin ſlices and lay them 
between the Rue and Walnuts, and diſtil it off; bot- 
1. dle it up and keep it for uſe. Take a ſpoonful or 
mY two when there 1s Any TR of a Fi . 


Ai Opening, Drink. 


„AKE Perinyro) al, red Sage, An Welt, 
Hore-hound, aiden-Hair, Hyſop, of each 
ä R 2 . 
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Night, and when you pleaſe, _ 


and draw it © 


1 8 
rwo handfuls, Figs one pound, Raiſins ſtoned one 
pound, blue Currants halt a pound, Liquoriſnh, Anni- 
ſeeds, Coriander- ſeeds, of each LWQ. QUNCES z, nut. all 
theſe in two gallons of  Spring-water, and let it 


X \ 


boil away two or three quarts z,,theri.{train it, and 


when 'tis cold put it in Bottles. Drink half a pint 


in a Morning, and as much in the Afternoon; keep 
5 % ͤ c 


warm, and eat lictle. he 


4 


- 5 * 
” © Ne 
7 ie 
5 e 
2 
— bp i wy 


0 
* 5 75 


For 4 Diftemper got by an ill E 


T AK E two pennyworth of Gum-dragon, pick 
1 and clean it, and put it in an earthen Pot, put 
to it as much red Roſe- water as it will drink up; 
ſtir it two or three times a day till tis all diſſolved 
into a Jelly; then put in three grated Nutmegs, and 
double - refind Sugar to your Taſte, finely powdered, 


and alittle Cinamon-water, no more than will leave 


it in a Jelly : Take the quantity of a Nutmeg in the 
Morning faſting, and laſt at Night; but firſt prepare 
the Body for it, by taking fix penny worth of Palit 
Sanctus in Poſſet- drink, and drink Broth in the 


# & n 
* — "> %..# 2 2 
£ 


= 's ii ACTS 1 
13 K E half a pound of . Raiſins 

of the Sun ftoned, a ſtick of Liquoriſt ſcrap'd 
and flic'd, a few Anniſeeds, a few ſweet Fennel. 
ſeeds, and ſome Hyſop waſh'd. Boil all theſe in a 


TRE 


Hor a Cough ſettled on the, ; 


„ & 


quart of Spring- water till it comes to a pint, ſtrain 


it and ſweeten it very well with white Sugar-candy. 
Take two or three ſpoonfuls of it Morning and 
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Tr four outices6f wesen go ee and 
1 pint of i of Wine, infuſe it twelve hour, 
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nag and Night. © 
A excellent Hiail- water. 
J TAKE of Comfry and Succory Roots of each 
0 1 four ounces, Liquoriſh three ounces, the Leaves 
, of Hart's- Tongue, Plantane, Ground-Llvy, red Net- 
e 

e 


} ſtand to ſettle, and drink a quarter of a pint Morn- 


j . 

6%. * 1 

* 3, re 
1 


9 


* 


* 
= » 3 8 


5 


tles, Yarrow, Brooklime, Water-creſſes, Dandelion 

and Agrimony, of each two large handfuls: Gather 

theſe Herbs in dry Weather, and do not waſh them, 
but wipe them clean with a Cloth; then take 590 o 
Snails cleanſed from their Shells, but not fcoured, 
and of whites of Eggs beaten up to a Water one pint, 
four Nutmegs groſly beaten, the yellow Rind of one 
1 Lemon and one Orange; bruiſe all the Roots and 
Herbs, and put them together with the otherIngre- 
» dients in a gallon of new Milk, and a pint of Ca- 
"4 MW vary; let them ſtand cloſe covered forty eight hours, 
Y | ad. then diſtil them in a common Still with a gentle 
Fire; this quantity will fill your Still twice, it will 
in keep good a Year, and is beſt when made Spring or 
y. Fall, but tis the beſt when new: you muſt not 
d <ork up the, Bottles in three months, but cover 
| them with Paper: it is immediately fit for uſe, and 
x when you ule it, take a quarter of a pint of this. 
\ WU Water, and put to it as much Milk warm from the 
Y Cow, and drink it in the Morning, and at four a- 
da Clock in the Afternoon, and faſt two hours after it. 
To take Powder of Crabs- eyes with it, as much as 
vill lie on a Six- pence, mightily aſſiſts to ſweeten 
\ R 3 the 
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the Blood. When you. drink © ha Water, be very 
Fal in ** e rat Ms or wg 


ii 2 


. -% 
3 \ Tt 1 . bo gp 75 3 WEE n * — & 5 t 
a Is 8," 2 P — bo J 
8 * 
1 : | 
> 2 >» I 'Y * 1 2 
1 2 bY: $ N 23 3 . LE EIA $ F 
+ : 5 5 „ * „ 2 8 5 5 
5 wi 4 &. .$<#: IJ 


4 


A KE « Onde Net a ted two viinces, white 
1 Copperas finely beaten one onnce, put them 
in three pints of running Water, ſhake it well three 
or four days, and then uſe it; if a watry * you 
may add a du of Bole-Armoniack. 


\ 


7⁵ male Arian | 


It; AKE twelve pounds of Briony-root, ound it 
to Maſh, then take one quart of the Juice of 
| Rue, one quart of the Juice of Mugwort-Leaves, 
of Savin three handfuls, ſweet Baſil two handfuls, 
Mother of Thyme, Nepp and Pennyroyal of each 
three handfuls, Dittany of Crete and dry'd Orange- 
8 of each four handfuls, Myrrh A ounces, 


ſtor one ounce, borh powdered, and likewiſe the 


Oranpe-peel; diſtil this off in an Alembick : firſt 
cut your Herbs and put them in the bottom of your 
Still, then put in your Briony-root, then mix your 
Powders in a China diſh with ſome Sack, then 
pour in fix quarts of e e beg yOu n 
; and draw it off. 5 


A Water 70 rake after rabing 2 7 


Tolu. 


„ARE à pint of whires of Eggs eaten to 2 
Froth, five Nutmegs bruiſed, two e of 


ary'd Spearminr, two handfuls of unſer Hyſop, add 


to thefe a gallon of new Milk, and difti] ic off in 
a cold Still. You may draw off about three pints, 
take fix ſpoonfuls of this AAA * a time with Su- 
r y in it. | 
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AKE five ounces of Anniſceds, three ounces of 
Fennel- ſeeds, four ounces of Parſley-ſeeds, fix 


ounces of Spaniſh, Liquoriſh, five ounces of Sena, 


one ounce of Rhubarb, three ounces of Elecam- 
pane, ſeven ounces of Jallap, 21 nan of Saffion, 


ix ounces of Manna, two pounds of Raiſins, a 


quarter of an ounce of Cocheneal, two Bee of | 


Brandy; ſtone the Raiſins, flice the Roots, bruiſe 
the Jallap, put them all together, keep. them. e 
nerd 17 days, then {train it out. 


For any Man or Beaſt binen by a | mad 
Dog. 


T AKE _ Leaves and Rue, os each a _ 


133 of che beaſt Treacle, a handful of the 


ſmalleſt ſhavings of Tin or Pewter, boil all theſe in 


a quart of ſtrong Ale in a Pipkin, or ſtone Crock, 
cloſe ſtopp'd and paſted over, and ſet it to bail in a 


Kettle of hot Water, and put it over the fire for 
two hours: It will be apt to fly up, therefore put 


a bye · plate and Bricks upon the top of the Paſte. 


Give, or rather pour it into the Party bitten by five 


or fix ſpoonfuls at a time, according to the Strength 
of the Party bitten, whether it be Man or Dog, or 


| other Creature. This muſt be given three days be- 
fore the full or new Moon next 1 . voy 
Fin has EINER icons, 


WY 2 ater. 


Tas Kk. two a handfuls of Wormmosd, as 
much Carduus, as much Rue, four bandfuls 


of Mint, as much Balm, half as much Angelica, 


cut theſe a little, put them into a cold Still, and put 
to them three quarts of Milk; let your fire be quick 
„ till 


handful, two or three heads of Garlick, four 


| By you 


ur Stil drops, 2 a little 2 3 ma 
rwequarts; the firſt quart will keep all ti be 
ear; this 1s extraordinary: good in Fevers, ſweet- 
en'd with Sugar or e the ot As tre 
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knots of | Scurvy-grafs before they are quite 
„one pound of Comfry- roots, half a pound 
ere DPS, one ounce of Juniper-berries, one 
Pragon's-blood, half a pound of the roots 
of Solomon; ſeal, a quarter of an ounce of Nutmegs, 
oC an ounce of Mace; ſcrape your roo 
clean, and ſlice them thin, and put every be 
by chemſeſves! in a clean Paper Bag; lay them on a 
clean carthen Diſh, and let them be put in a flow 
Oven tillothey are dry enough to powder: You 
muſÞdothe-like to your Scurvy-graſs, that they 
may be all finely powdered, and mix'd together 
andikepriup cloſe in a Glaſs with Paper round it. 
Yownnay mn any Liquor give as much of this Pow- 
der to a young Child as will lie on a Sixpence 


Morningiand Night; to one of ſeven Years, more, 


to a Man or Woman as much as will lie on a'Shil 


linge Hut the Powder in a a joe I wet i it to wad 


andirake'tt gorge Merke TS " 
Ain Geis ROE 32% F776 wo i 
gονẽ b Pais Hit wy Pichia 10 10% 520 
ltstte 10 13 DOVOd ING?” Hits 
DU BaHe odcr Hiore-Piore into one aun 
of Brandy; let your Bottle hold more than A 
Au that you may have room to ſhake it; let it 
flanch five Pays, near the fire, making it often and 
ſtop it cloſe. This is a good Purge; take half a 


quarter-of a-pint going to Bed, drink à draught of 


warm Ale or Broth a Aittle while aſter it. You may 
take ite mne or mid eren it opens the Sto- 
mach cauſes Digeſtion on prevents green 5 ves 
and kills Worms in Children. Bh WOog ir 12 
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TP AKE of e e and 9 e of —_ 
four grains; make them into three Pills, with 
2s much Oil of Cloves as is convenient, roll them 
in Cotton, apply one of them to the W Ry 
and repeat it there is Occaſion. 


4 Method to cure the Jaundice which has 
been ry with great Succeſs. | 


IN. hs firſt 11 5 give the Patient a Vomit of TVs 
Infuſion A nas Merallorum, and Oxymel 
of Squils, according to his Conſtitution; then take 
of Aloes and Rhubarb, of each two Scruples, of 
prepared Steel one Dram, Tartar vitriolated one 


ſeruple; make Pills with Syrup of Horghound, of 


which give four every Night. 

Take of the Roots of Turmerick, half anounce, 
Tops of Centaury the leſſer, Roman-Wormwood 
and Horehound, of cach a handful, Roots of the 


greater Nettle two ounces boil them in three pints 


of Water, to the Conſumption of half; when it 
is almoſt boil'd enough, add to it Juniper-berries an 
ounce, yellow Sanders and Gooſe- dung made into 
2 Nodolous, of each three Drams, Saffron two ſcru- 
ples, Rheniſn Wine a pint; when it is boil'd enough 
train it, and add to it compound Water of Snails 
and Earth-worms, of each two ounces. Take three 
ounces of ir after each time of taking the ane win 
EleQtuary.. e 

Take of 5 are of. Seavmornnmbeds of the 
outward Rind of Orange-peels, of each two ounces, 
of Species Diacurcumæ, and prepared Steel, of 
each three drams, of prepared Earth-worms and 
Rhubarb, of each two drams, Flowers of Sal- Ar- 
moniack and Salt of Amber, of each two ſcruples, 
18 e powder'd one ſcruple, with a ſufficiene 
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45.9 The gude 


Quantity of Syrup of Horehound; 3 make an Ele. 


Gan of which take the quantity of a large Nut- 
meg twice a day, . We ounces of the bit. 
ter Bac e after * 


Fur Rbeumatiſm, or . ain in the Bo ones, 


r 
KE a a quart of Milk, boils it and turn it with 


5 ak of {mall Beer, then ſtrain the Po. 
ſer on ſeven or nine globules of Stone-Horſe dung 
tied up ina Cloth, and boil it a quarter of an hour 
the Foſſet-drink; when tis taken off the Fire, 
8 the Cloth hard, and drink half a pint of thi 
Mo orning 4 Night hot in Bed. If you pleaſe, 


od, [if troubled with the Stone. 
4r1 bonog 


ago bs [To make Treacle-water. 
1 


TAKE Juice of green Walnuts four pounds, and 
4 of Rue, Carduus, Marigolds, and Balm, of 
each three pounds, Roots of Butter-bur half a pound, 
Roots of Burdock one pound, Angelica and Maſter. 
Wort, at each half a pound, Leaves of Scordium 


— 
8 * 


fix handfuls, V. pin vec and Mithridate of each 
half a pound, old Canary-wipe two pounds, White- 
wine Vinegar ſix pounds, Juice of Lemons ſix 


pounds; diſtil this in an Alembick, and on any 
Ilneſs Ne four ſpoonfuls going! to bed. 


AN 585 male Uſquebaugh. 


H 0 e rallons. of Brandy put "Hop ounces of 
A Sontag: bruiſed ; the next day diſtil it in a 
cold Still paſted up; then ſcrape four ounces of Li- 
quoriſh, and pound it in a Mortar, dry it in an 


Iron Pan, de not burn it, put it in the. Bottle to 
your diſtill'd Water, and jet it ſtand ten days: 
Ihen take out the L uoriſn, and ang er 


of the Spirits put in Clo) 


<1 


White-wine toit. This an « | 


$—# pea Io 


namon and Ging zer, of each 1 quarter of 1 
Dates ſtoned and ſliced four ounces, Raiſins. 9515 
half a pound: Let theſe infuſe ten days, then fait 
ir out, and tincture it with n and bottle it 
and cork it well. f 1-5 ap 9 


75 male Mr. Denzil Onllow”s Sor TY 
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[7 

„AKE a lia and balf of the beſt Brandy, ik 

half a buſhel of Poppies, half a handful of 1 

5 bs) half a handful of Wormwood, one andful 

$ of sage, one handful of Balm, one handful of un- 

„get Hyſop, one handful of Mint, one handful of 
s WW Swcer-marjoram, half a pound of Roſa - ſolis, Waſh, 
0 1 pick, and dry theſe Herbs in a coarſe Cloth, 

hen ſhred them very fine. Take half a pound of 

Lioriſh ſcraped and pulled into Threads, one 
ounce of Coriander ſeeds, one ounce of Anniſeeds, 

d Wl + few Cloves all bruiſed, a pound of Raiſins ſtoned, 

: one pound of Loaf-ſugar, put all theſe in an ear- 

Ka 


then Jar covered very cloſe, and ſet it in a cool. 
Cellar, and ſtir them twice a-day, till the Poppies 
n book pale; put a little Saffron in with the other In- 
h WF ercdients, ſtrain it off into another Jar, andi in a 
Fortnight, when 'ris ſettled, bottle it. 25 
* W Mix the Herbs that are {rained FAT it with 
Mk; diftil ir; tis a Cordial Milk-water. „ 


An approv J Medicine for? the. Dro 260. 


; TAKE about three ſpoonfuls of the beſt Mus. 
of ſtard · ſeed, and abouts handful of Bay-berrich, 
a the like quantity of Juniper-berries, one ounce, of. 
i- I Horſe-radiſh, and about half a handful of Sage of 44 
n Virtue, as much Wormwood Sage, and half 4 it 
0 I bandful of Scurvy-graſa, and a quarter of a hand- | | 
s: WW ful of ſtinking Ole and a little ſprig of, 
is W Wormwood, 2 ſprig of green Broom, and half an 
ow Waren of Geatina-5oot ſcrape, wipe, and « 15 _ 
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faſting) bulf a a, FR : \ N * n 285 1 
| 4 Remedy for | 


4s 8 Medicine 15 FA gene, a, 


each an handful; of Nene d 


hte 


eg abe Petitions inco a Bottle that will hold 2 
gion then fill the Bottle with the beſt "ſtrong 

r you can get; then ſtop it cloſe, and let it 
ſtand three or four days, and drink Oy 882 


; ain. | 


A KE of Sena, leich Phldperhives and Wl \ 
= Scammony, of each two drams; of Zedoary, WW t 

z | 
Gin er and- Cubebs, of each one dram mix them 
aid let them be powdered the Doſe is from one 
Tram to two, in any convenient Vehicle. Let the I t 


Parts affected be anointed with this Liniment: 
Luke Palm Oil two ounces: Oil of Turpentine one 


a 
othce? Volatile Salt of Hartſhorn two drams; af. ! 
as lay on a Plaiſter of Mucilaginibus. Some I | 


jg t have been very much troubled with Rheuma- 


CP ains, have, by taking of Spirit of Hartſhom f 
in ; compound Water of e found 2 


all other malignant Feders. 1825 
X1-2v 23301 87 30 een 17 1 

AK Eu of che beſt g Se Weed. bd 
Root of Contrayerva finely; powder'd, of eack 
Half æ ſpruple, Goa ſtone half a ſcruple, Caſtor and 


0 
Vi 
Cain -of each five Grains; make them into a B 
8 
a1 
T 


14 . 8 


Bolds, wich a ſcruple of Venice: Treacle, and a 


mch Syrup of Peony as is ſufficient; to repeat 


thi Bolus every fix hours, e A; e .of ll ' 

thefollowing Julep after it. N 
Take of eee two dune, Bumerbur in 

roots half an ounce, of Balm and Scordium, of 

three drams, 

of Liquoriſh, Fi s, and Raiſins, of each an ounce; i - 

Volt in 50 0 pines of Coriduit water to1 i © 


1 7 
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Let the Radenk drink of itcplen⸗ 
TY Dole 5 3 0 Ne 1328 9 UGY. 1994 
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A Specifick Care for „ bo. 


AKE two ounces of clarified Roch 

let it be finely powder'd, and melt it in æ ſil- 
ver Ladle; then add to ĩt half an ounce of Dragon 
blood in Powder, and mix them well together thin 
take it off the Fire, keeping it ſtirr'd tillit come te 


te conſiſtence of a ſoft Paſte, fit for makii up in. 


to Pills; make your Pills into the bigneſs of à large 
Pea; and as the Paſte cools, warm it again to ich 
degree, as the whole quantity may be made into 
Pills, This Medicine is proper in all Caſes of y Nos 
ent Bleeding, without exception, The ordina 
or uſual Doſe is half a grain; to be taken once 6 
four hours, till the Bleeding ſtops; taking A 8141 $ 


of Water or Ptiſan after it, and after every. Dole; 5 


and another of the ſame Liquor a af or of. an 


hour after, In violent Sy . half a dram for 


LD gp 
9.5 Vos 3 WJ J. 
7⁰ make Stonghton's Elixir. 8H 


ARE off the Rinds of fix Sevi/-Oranges 2 
thin, and put them in a quart Bottle, . 
ounce of -Gentian'ſcrap'd and ſliced, ae 
worth of Cocheneal; put to it a pint of the heſt 
Brandy; ſhake it together two or three times the 


firſt day, and then {et it ſtand; to ſettle two days 
ind clear it off into Bottles for uſe. Takea large 


Tea ſpoonful, in a glaſs of Wine in a Morning. 

and at four in the nee Or eee 

in a e FM Tea. 9 7 5 0GT-&19110 ZY016 10 28k F 
IO 5 Coin n 23002 
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TAKE Conſerve af Rad-roſestmo, qu lars 12 


ſerve of Hips one (ounces Lucateltus's 


4029 


1 3 ounces, Pas 4 8 | 
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half an ounce; Sach of Fee 080 one 


dram, Syrup of Balſam three drams; mix all to: | 


gether Welz r han gy vm: wks {mall Bean thee 
times a day. 


BE Exceliew Lozenges for a Cough. 


AKE a pound of brown Sugar-candy, and 1 
pound of Loat-ſugarz beat and ſcarce them 
thrvy h a'fine Sieve. Take an ounce of the Juice 


iquoriſh, and diſſolve it in three or four {poon- | 


7 2 Hyſop- water over a N Fire; then wix 
Sugar and Sugar - candy with one dram of 
e one dram of the Powder of Elicam- 
of Gum-dragant powder'd half a dram; add 
one 1 e of the Oil of Aude and one grain of 
Musk: Mix all theſe together, and work it into a 
Paſte; and roll them into Lozenges the * of 
2 Barley corn, or ſomething larger. 


— 


7⁰ promote Breedi ng. 


"£2 Orace' a ſpoouful night and morning for : 
Meek or more; then as follows: Take three-pints 
of good Ale, boil it in the Piths of three Ox-Backs, 
- half a handful of Clary, a handful of Nep (or Cat 
Bos,) a q of a pound of Dates ſtoned, ſliced, 
and the Pith taken out; a handful of Raiſins of the 
toned, three whole Nutmegs prick'd full of 
holes. Boll all theſe till half be waſted; ſtrain it 
out, and drink a ſmall Wine- glaſs full at your go- 
ing to Bed. As long as it laſts accompany not with 
your Husband. During the taking, or ſome time 
xefore, be * chearful, and let nothing diſquict 


you. 

Take She herd's-purſe a good handful, and boil 
it in Pin © Milk til UNE 2 and fri 
at 2001 „ 2 ith Ji To N e i 
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nn * 79 8 20 e 22 72193 - Re Fir 


n i. 


2 \ * 4 the Party take of the Syrup of ſtinking 


OY a R or Stall; h oe ur Mai 


VC CG a 815 


AKE Laurel Leaves, chop ther in | 
Gnas ſtrain it, and keep it for uſe 25m; 7 


To make. Necklaces for Children in Trrring 
Teeth. ae 


4144 
TAKE Roots of Henbane, So Ver- 
1 vain; ſcrape em clean with a ſharp Knife, 
cut them in long Beads, and ſtring them green; 
firſt Henbane, then yl es then Vervain; and ſo 
do till 'tis the bigneſs of the Child's Neck: Then 


take as much red Wine as you think the Necklace 


will ſuck up, and put into it a dram of red Coral, 
s much fingle Peony-roor finely powder'd:'” 
your Beads in this 28 hours, and rub the Powder 


on the Beads. A of Lemons, and Syrup of 


ſingle Peony, is exc 
wich very e 


4 Medic ine for 1 the abel, wha not 27 
by gives Eaſe in the moſt "violent Fees, bet 
alſo, being ns a ee 9 
returning. 2 


AKE of che beſt Mira and O of fave 
Almonds, of each an ounce and half; of Ca- 


ent to rub the Child's 'Gams 


bf 


— 


let the Poffer-drink be rained from the Flowers 


and mingled very well with the Oil of Afmonds 


and Manna; let the Patient take it three days ſuc- 


ee and ter ware N e for e! 
ng bis 


4 e e ; 


AKE of the Syrup of white and rel? Poppies 
of each — — of Barley, Cinamon- 
water, 


— 4 


womile-flowers boiled in Poſſer-drink an Pandfül; 
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water, and red ee of cackntmo ounces, 
of Tincture of Saffron one ounce, Liquid Lauds- 
num forty drops, and as much Spirit of Sulphur 
as will make it acid. Take three or four ſpoonfuls 
of it every Night going to bed; increaſe or dimi- 
niſh the Doſe r as you find it en with 
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75 male ibe Hye 8 abe. 
A K E of freſh Butter out of the Ghum. un. 


ſalted and unwaſhed, two pound; ſet it in 
a glaſs Jar in the Sun to clarify three Months; then 
pour very clear off about a quarter of a pound, 
and put to it an ounce of Y irgen Wax; when 'tis 

melted, put it into white Roſe-water to cool, and 
beat it in the Water half an hour, then take it out 
from the Water and mix it with half an ounce of 
re&ified Tutty finely FORO, and two Scruples 
of Maſtick beaten and bruiſed as well-as poſſible; 
mix all well together, and put it in Pots 1 50 uſe; 


take a very: little in your Fingers when in Bed; 


ſhur your Eye, and rub it over ihe, Lid aud Cor 
ner of your Eye. 


4s rwe Mediine 7 rhe Pain; 15 th 


| T A KE 12 Tinctura Saert (or Tiackure of of 


yory) one ounce in the Mornin » faſting an 
hour, FATTY a little warm Ale; d d this twice 
or 2 times a Week till [you 6nd fob 


: 1 7 


Sia For. a A Fj Ws ö 


* a little Syrup of enen. Take 
every 


tar with + lan ounce of KA | ces biaſed, 5 1 Peer 
oh put them to the Currants, make this ĩnto a Bo- 
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a Nutmeg three times a Day when the Fiese 
e of Warm Ale or White wine a | aftet 9 555 20 


woe wo wo 


-Morni ee yok Re 
bſenlaiys Fel inſtead of other Tea foryodrBieaks 
er 158 1e Tan teams, repeat ie0tÞ vol mon 

30897}; 2003-10 it 5381-520 11: em lines 
Fr CE Such; the Side. e aide 

907 Hin ad Min 

T Roſin, pound and ſift it, and wich 

Treacle mix it into an Electuary, and lick it 
vp often in the Day or Nahe oy * 


2 


To cure an interminting. 7 aue and 4 Fever, | 
Aunbout returning. OY dag « 


1 - A K E Jeſuits Bark in fine rep 0 Ne 
1 Salt of Steel and Jamaica Pepper, 

quarter of an Ounce, Treacle or Mo h 
bes mix theſe together, and take the' 


13 1 +4 
$ 

13-45; 
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10 


Vr. Hall's Plaiſer for an Ge. 95:4 
AKE one 'Penny-worth: of Black s Soap... oe 


Penny-worth of Gunpowder, one "Ounce of 
Tobacco Snuff and a Glaſs of Brandy; Mix 
dete in a Mortar very well Together, ſpread Plaiſters 
on Leather for the Wriſts, 358 =, them on an 


Hour Aach you Expect. the Fiezu i AAA 
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AKE 6 tee ch hree Ounces, w le ” 
two Ounces, Shee et one Ounce and ha 

Mimium and Ca 10 80 ß, of AFL -half an 
Ounce,, Dragon's Blogd and Camp re, cf gaga 
Drams, mabe: chem inte aa Salye by. meltingyrh 
together; anoint with Oil co cake gut the Fc, chen 
put che Flakes greſs 43.8very Ha g way 
58K woRil)gavord io gurys 21345! 6 fh 75 
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exoife. 
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To prevent or cure the Plague. 


* three pints of Muſcadine Wine, boil 
in it a handful of Sage, and as much Rue, 
till a pint is waſted; then ſtrain it out and ſet 
it on the Fire again, and put therein long Pepper, 
Ginger, Nutmegs, of ch three parts of an ounce 
beaten rogether in fine Powder; * it boil a little, 
then put to it two ounces of Treacle, one ounce of 
Mithridate, and a quarter of a pint of Angelica. 
water, diſſolve the Treacle and Mithridate in the 
Angelica-water, then mix all rogether. Take of 
it both Morning and Evening, warm, two ſpoon- 
Fuls; if infected, take it in Bed and ſweat with it; 
but if not infected, one ſpoonful in the Morning 
may be ſufficient, and not lie to ſweat after it. 
You may take half a ſpoonful at Night; this is 
good in the Small-pox or Meaſles - It was uſed in 
_ „ in: with great Succeſs both to young 
and old. oo 


Hater in a Conſumption, or im I. eaknt 


by 30. ED after Siceneſs. 92 


FAK E a Calf's-pluck freſh bill'd, before the 
1 Veal is blown; take out vie luck, but don't 
wal it; cut it in pieces and put it in a cold Still, 
but firſt put at the bottom of your Still a ſheer of 
white Paper well butter'd, then put in your Pluck, 
with Mint, Balm, Borage, Hytop and Oak- Lungs 
of each about two handfuls, wipe and cut the Herbs, 
but not waſh them; put in a gallon of new Milk 


warm from the Cow, paſte up rhe Still, and let it 


drop on white Sugar- candy; it will draw off + 

bout ſeven pints, mix it together, and bottle it 

for uſe. Drink a quarter of a pint in the Morning, 
and as much at four in the Afternoon. 
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4 F 2ay. 70 proven a rants Throat; in the 
e. ox. 


\AKE Rue, ſhred it very 1 1 give it a 

bruiſe; mix with it Honey and Album-Græ- 

cum, and work it together; put it over the 
Fire to heat, ſew it up in a Linen Stay, and 
apply it to the Throat pretty warm: A it en 
repeat it. 955 ea AION 


a prevent. Pining _ 10 . 4 
. Reaneſs. 


AK E Rue and chop it, boil it in Hog' _ 
till *ris green; ſtrain it out and keep it for 


9 " old. Warm a little in a Spoon, and with a 

1 Feather anoint the Face as they * to \thell ons: 5 l 

8 do it as often as convenient. 23 1 5 
oh, An l Cereclith. | | 

TA K Ea pound of Frankincenſe beaten, fine and 1 

5 a pound of Roſin beaten, a pound of black | 1 


Pitch, and four ounces of Cummin-ſeeds 


he MW powder'd, y Penny-worth of Saffron dried and 1 
t powdered, four Penny- worth of Mace beaten and FM 
l, fifted, four Penny-worth of Cloves beaten fine, an 44 


of meg of en Laudanums and a Pont of art 
K let. | 64 
95 veaſon a new Pipkin; firſt lay it in bold Water, 
bs, chen boil Water in it, and ſer it by till 'tis cold; 
ik then dry it and put in your Deer- ſuet, and let it 
it melt, ſhaking: it about as you do for melting But- 
+ Wir; then put in your Frankincenſe, Roſin, Pitch, 
it J cummin-ſeed, Saffron, Mace, Cloves, and ſet em 
go, over the Fire and let them have a boil or two; 
len take them off and ſet it by a little, and then 
{1 1 in your Liquid Laudanum let it ſimmer 
tay 8 2 ; t- 
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260 The glos 2 ule 


a little, take it off, and when *tis „6c noi pread, 
ſpread it on the thickeſt. brown Paper, and nt it 
on occaſion. Tis good for Bruiſes, Aches Pains, 
Burns, Scalds, and fore Breaſts; wipe the Pla. 
ſter every day, and put it on TE one or two 
e % TN SN 


J 0 9 IE By * . 
e For the Cholick 


"AKE f Caronitleflownis)? Ja Mallow. 
1 Leaves, of each a handful; Juniper-berries, 
an \Fecnugreck Seeds, of each half an ounce let 
the Sceds and Berries be bruiſed, boil them ina 
pint of Water, add to it ſtrain d, of Turpentine 
diſſolv'd, with the yolk of an Egg and Oil of Ca- 
momile, :bf each an ounce, Diacatholicon 6 drams, 
Hiera Picra two drams, mix and give it, aſter the 

ation of the Clyfter, give the Patient the fol- 
Aang Mixture: Take of Rue and Camomile- 
Water; of each an Ounce, Cinamon- water an 
<OQunee, Liquid Laudanum e IM Syrup of 
een an ounce. 


+ dow 1 male the H ama 
inte For curing the Stone. v1 


J AK E a good half peck of 8 new 
/ burnt, and pur them into four gallons of Wa: 
ter, ſtir it well at the firſt putting in, then let it 
aal and ſtir it again; as ſoon as it is very well let 
-rled; ſtrain off the clear into a large Pot, and put 
to it 4 cunces of Saſſafras, and four ounces of Li- 
quoriſh, ſliced thin, Raiſins of the Sun ſtoned one 
Pound, half a pound of blue Currants, Mallows and 
Mercury of each a handful, Coriander, Fennel aud 


2 
0 


i Anniſeeds,. of each an ounce; let the Pot ſtand 


cloſe covered for nine days, then ſtrain, it, and 
being ſettled, pour the cleareſt. off it into Bottles; 
u may drink half a pint of it at a time, as of- 


ten, as you. pleaſe; we Morning's Draugh 
28ti2 x put 
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7 Recipe for the Cure af #6 (3 tone b 


The C6 Wah Hoiſowife, | 261 


ut a "> of Migter Cherries powdered. This 
has cured ſome that have been ſo tormented with 
the Stone in the Bladder, that they could not make 
Water, after they had in vain —_ abundance.of | 
other Remedies. 195 1 


3 


bat, whether ia the Kidncys, Ureters, 


T AKE 2 CE e the Herb Fer 


freſh gather'd, 3 handfuls; cut, them ſmall withi a 

pair of Scifſars, and mix them together, and pound: 
them in a clean Stone Mortar, with a Wooden 
peſtle, till they come to a Maſh, then take them 


out, ſpread them thin, in a broad glaz'd Earthen 


Pan, and let them lie, ſtirring them about once a 
day, till they are thoroughly dry, (but not in the 
Sun) and then they are ready, and will keep good 


all the Vear long. Of ſome of theſe Ingredients ſo 


dried, make Tea, as you do common Tea, with 
boiling-hot water, as ſtrong as you like to drink it, 
but the ſtronger the better, and drink 3,4, of mote 
Tea-Cups full of it Blood-warm, {weeten'd with 
coarſe Sugar, every Morning and Afternoon, put- 
ting into each Cup of it, at leaſt half a Spoonſull, 


or rather more, of the expreſs d Oil of Beech Nuts, 


freſh drawn, (which in this Caſe has been experien- 


ced to be vaſtly preferable to Oil of Almonds, or 


any other Oil) ſtirring them about together, and ſo 
to continue it for as long as you ſee Occafion. ©! ©; | 


This Medicine, how ſim le ſoever it uy ſeem 
to ſome, is yet a fine emollient Remedy, is 
fly agreeable to the Stomach, (unleſs the Beech | 
Oil be ſtale or rancid) and will be found to ſheath 
and ſoften the Aſperity of the Humours in general, 
particularly thoſe' that generate the Gravel and 
tone, and will relax and ſupple the Solids, at the 


ame time: And it is well known by all Phyſicians, 


* 


Saxifrage, and Pellitory of the Wall, of cach 


Ex - 1 


N 
. 


* 


that emollient Medicines to lubricate, widen and 


r 
late Modern College Phyſician of our own, x 
33 


+ > 


certain, 3 0 
politic 25 ch the Ingredients that enter the Com. 
An larly noted 

Ev = 


and proſcribed, tha! in Lifferent Ways, as e 
offer, by all Ancient and Modern Phyſi icians, borks. 


in their Writings and Practice, in all Caſes of Gra- 


rel, Stone, Strangury, Stoppage of Urine, &6 48 
with great Succels. _ ae 


Such as know not where to get the Tank N. UT. K 
Om, may have the Right Sort, and very good, i 


xt Mrs. Goddard's, at the Golden Ball in Burleigh-- 5 
freet, near Exeter - Exchange in the 1 ab one | 
I and Six-pence the Vial. | 


An excellent V. omit. | 901 5 


Pane a quarter of a pound of . Altus: 


beaten and ſifted as fine as Flour, divide ir 


into three parts, the firſt the biggeſt; put a quar- 


ter of a pint of Water in a Saucepan, and put in 
your biggeſt Paper of Allum, and let it ſimmer 
over the Fire, but not boil; take it off, cool it to 


blood warm; drink it off, but take nothing after 
it; fit ſtill till it has work'd once, keep very warm 


nor take nothing in the working; but you may 
walk about after it has work'd once; take it three: 
Mornings together, or more if there be occaſion, 
till the Stomach is clear. There is no Ne 
* a Vomit is proper, but this is good. | 


A fine Purge. 


TAKE an ounce of Liquoriſh, ſcrape. it A1 
ſlice it thin, and a ſpoonful of Coriander- ſeeds 


bruiſed, put theſe into a pint of Water and boil 


it a little; then ſtrain this Water into an ounce 
of Sena, let it ſtand fix hours; ſtrain it from the 
dena and drink it faſting. 


I . 5 
£ : 
2 i B- 
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Ke, 7 purging FO OO TATE an the $ i” 


AK E fix Gallons of Ale, three ounces of ; 


. Rhubarb, 12 ounces of Sena, 12 ounces of 
84 —— f 
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1 12 ounces af nee e 
of Scabious, 12 handfuls of Agrimony, three oun. 
ces of Aniſeed; ſlice and cut theſe, put them in a 
and let it Work in the e nn it ns a 
9x four. zimesa Day. 1% i ak 


oo 


1 180 10. Wh 3 


10 #3 Fur. a fore Mouth ; in Chi dren. 


3 


— jovi KE half a pint of Verjuiee, ſtrain into it 

un four ſpoonfuls of the Juice of Sage; - boil 

this with fine Sugar to a Syrup, and with a Feather 

anoint the Mouth often, touch it not with a Cloth, 

8 N The Child may lick it down, it will not 
r 


EG 97 cr - ate a :go0d Appetite, and {Prong 
St the Stomach. 


. -AKE of the Stomatick Pill with a i. 
1 tractum Rudii, of each a dram, Reſin of Ja- 
Ns half a ſcruple, Tartar vitriolated one ſcruple, 
Oil of Anniſeeds, four drops; mix with Syrup of 
Violets, and make into Pills, of which take four or 
_ five over Night; they are of excellent uſe in the 
Megrims and Vertigo, by reaſon they carry the 
_ Humour, off from the jf0mgebs Wn: fumes up 
into the Head. 


A ver) good Medicine for te Bech lus 


hs FAKE of the beſt Rhubarb och: powdered 

we © half an ounce, of red Sanders two drams, Ci- 
namon one dram, Crocus Martis Aſtringent three 
drams, of Lucatellus's Balſam what ſuffices; make 
2 Mat of Pills, of which take three every Night 

a "and Þ Warning for a Fortnight. I his has cured ſome 


Thatch have loſt a vaſt ane of Blood, 7 9 51 
emedies had Fe ineffectual. 11 91 brig d 
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FAKE a quarter of an ounce of 'White Cop- 
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For a Pain in the Stomach, or Heauineſs 


/ Heart. 


FAKE a pint of Roſe- water, put to it ſome 


1 double- refin'd Sugar, and a Pennyworth of 
Saffron ty'd up in a piece of Lawn; let it ſtand 
two or three Days, and then at any time take three 
ſpoonfuls. N BE 
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TAKE. three drops of Oil of Amber in ſome 
— burnt Wine, or Mace-Ale. If it is given in 


black Cherry Water, it is good to forward Labour 


in Childbed. 
Ju male the red Balls. 


* 
. 
7 


TAKE Ruc, Dragon, Roſemary, Sage, Balm, 


Betony, © Plantane, Pimpernel, 'Dandehion, 


Scabious, Wormwood, Mugwort, Saxafrage, Red- 


bramble-top, Tormentil, Shepherds-purſe, Lovage, 


Carduus, Centaury, Angelica, Agrimony, Fumi- 
tory, Scordium, of each one handful; gather theſe 


in dry Weather, pick and chop them, put them in 
a broad Pang and pour on them a pint of White» 
vine, and let it ſtand nine or ten Days in the Sun, 
ſtirring it ſometimes; then ſtrain it out, ſqueezing 
ait with your Hand, wipe your Pan clean, and put 


8 
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in your Juice, with half an ounce of Powder of 
Pearl prepar'd, half an ounce of Venice Treacle, 
half an ounce of Powder of Coral, Powder of Crabs 
Claws two ounces, one ounce of double Confection 
of Alkermes, and of Bole-Armoniack powdered, as 
much as will make it the thickneſs of a Syrup; let 
it ſtand in the Sun to dry two or three days, or till 
it will roll up into Balls, what ſize you pleaſe; if 


tis too thin uſe more Bole-Armoniac; dry them 
well, and keep them for uſe: Scrape as much as - 
will lic on a Sixpence, and take it in a Glaſs of 


| Ty or ſmall Cordial, going to Bed. 


7 make E Jixir B roprietatis. 
oxy of Myrrh four drams, Aloes four drams, 


Saffron ohr drams, infuſe them in a pint of 


the beſt Brandy; firſt put in the Saffron, and let it 
ſtand 12 hours, then the Myrrh and Aloes; ſet it 


by the fire three or four days, ſhaking it very of- 


ten; then ſtrain it off. Take 60 or 70 drops more 
or leſs, in a little White - wine, in a Morning faſting, 
for a Week or ten days together; *tis good for any 
Hineſs in the Stomach, or in the Bowels. Tis the 
beſt of 1 1 for Children. 


To cure a Pimpled Riots 


AR E an ounce of live Brimſtone, as much 
Roch-Allum, as much common Salt; white 
Sugar · candy two drams, Sperma- Cete two drams; 
pound and ſift all theſe into a fine Powder, and put 
it in a quart Bottle; then put to it half a pint of 


Brandy, three ounces of white Lilly-water, and 
three ounces of Spring- water; ſhake all theſe well 
together, and keep it for uſe. When you ule it, 
ſhake the: Bottle, and bathe: the Face well, and 
when you go to Bed, dip Rags in it, and lay it all 


over the F. ages: in 10 0 12 2 een rn 
4 Purge 


_ * ? = 


> 


4 4 Purge for Hoarſeneſs, or any Teh, on | 


_ the Lungs. © 


AKE ſour ounces of the Roots of 88. of 


Hyſop and Maiden-hair, of each half a 
handful 3 Raiſins a quarter of a pound ſtoned, 3 
half an ounce, Barley- water two quarts; put all 


theſe in a Jug, and infuſe them in a Kettle of 
Water two hours, ſtrain it out and take a e of 


a pint Morning and Night. 


An Eleuary for a Cold, or. W indy 
Stomach. 


ARE 8 one ounce, Gibebe a 
quarter of an ounce, Cardamums a quarter 
of an ounce; beat and ſift all theſe, and mix it 
with Syrup of Gillyflowers into an Electuary. 


Take Night and Morning the quantity * a * ut· 
neg; drink a little warm Ale n Ke” 


An EkAuary for a Pain m the Stomach 


AKE Conſerve of Wood- ſorrel and Mithri- 

date an equal quantity, mix it well toge- 
ther, and take Night and Morning the quantity of 
a eg 1 ſo do for fifteen a daten 


"ap keep Artichokes all he A ear. 


4. 


IN the latter end of the Seaſon boil them till 
they be half enough, and then dry them upon 


a hair Cloth upon a Kiln the ſpace of 50 hours, till 
they are very dry; lay them in a dry place; when 


you uſe them ſoak them a N Shit! in ROY and boil 9 


them till Ne are ee 


uy 
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207 5 T2 Ac 8 3 5 


20 lee Walnuts all TY ak.” 8 : 


A. MO'ST in the latter end of the Seaſon take 
off the green Shell of your Nurs, and dry 
them on a 3 5 Cloth on the Kiln 40 hours; when 
they are dry keep them for uſe. When you would 
uſe. 19 5 ſoak them three days i in Water, ſifting 
then three times a day. 


1 a — 
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#4 ET one pound of the beſt Galls, 1 half: a S 
of Copperas, a quarter of a pound of Gum- 
arabick, a quarter of a pound of white Sugar- candy; 
bruiſe the Galls, and beat your other Ingredients 
fine, and infuſe them all in three quarts of W hite- 
Vine or Rain · water, and let them ſtand hot by the fire 
three or four days; then put all into a new Pipkin, 
ſer it on a flow fire, ſo as not to boil; keep it 2 — 
quently ſtirring, and let it ſtand five or ſix hours 
till one quarter is conſumed, and when cold ſtrain 
it through a clean coarſe piece of Linen; 3 bot- 
tle it and SY it for uſe. 


4 : 2 » 8% 
8 waſh Ges. | . 


. "AK E. this yolk of an Egg 1 beat i it, and 
egg the Gloves all over, and lay them on a 
Table, and with a hard Bruſh and Water rub them 
clean; 3 then rinſe them clean, and ſcrape white 
[ad in Water pretty thick, and dip the Gloves 
in; let them dry, and as they begin to dry ſtretch 
and rub them till they be linder, Us __ and ſmooth z 
.then gum them with Gum- dragon ſteep'd in ſweer 
"Water, And let them dry on a add see Ff 
ur then Kefage Wm Ef Ehe follewing Co- 


lours amongſt the white Lead: The dark Colour is 


1 3 for dien Colour red Lead; for a Jeſſawy I | 
yellow 8 


BAN and beat a pound of bitter FO ot 
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emon-colour Turmerick. NN * 
7 AQ ; 


To make Paſte for hui: M, 


and in the beating put in two handfuls 10 


ſtoned Raiſins, and beat them together till they 
are very fine; then take three or four ſpoonfuls of 
Sack or Brandy, as much Ox Gall, three or four 
ſpoonfuls of brown Sugar, the yolks of three Eggs; 


beat it well together; ſer it over the fire and give 


it two or three boils; when *tis almoſt cold mix ĩt 


with the Almonds, put it in Gallipots; the ne 


day cover it cloſe, and keep it cool, and it wilt 


BR five or ix Months. ” 


To cure 7 Rickets. 


Eures,, mix a little Aqua-yitz with. 


[emo Gan os Coppetcoleas. red Oaker; for 


P E N a Vein in both Ears between hs Jun- 
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Blood, and with it anoint the Breaſt, Sides 
and Neck; then take three ounces of the green 
Ointment, and warm a little of it in a Spoon, and 


anoint the Wriſts and Ancles as hot as it may be 


endured ; do this for nine Nights juſt before Bed- 


time; ſhift not the Shirt all the time. If the Veins 
do not appear, rub it with a little Lint dipp'd i in 
Aqua: vitæ, or elſe cauſe the Child to cry; and that 
n make 5 Veins more üer and e the 
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J70 make the Drint. 
AKE a quart of Spring- water, of Liver - wort 
1 one handful, Liquoriſh, Anniſeeds, Corian- W - 
der-ſeeds, ſweet Fennel-ſeeds and Hartſhorn, of | 
each an equal quantity; 40 Raiſins of the Sun ſton- 
ed, fourteen Figs; boil all theſe together till one 
half is conſumed; then put in three ſpoonfuls of 
Honey, and boil it a little more; let it ſtand till *ris | 
cold and ſtrain it out, and put in two ſpoonfuls of 
Syrup of Gilliflowers, and bottle it up. Take two | 
or three ſpoonfuls Morning and Evening. 


1” oe Gree Dewar, 


ARE Rue, Camomile, Hyſop, Hog's-Fennel, 
L red Fennel, Roſemary, Bays, Lady's- man- 
tle, Paul's-betony, Water-betony, Balm, Nep, Va- 
lerian, Mallows, Nightſhade, Plantane, Comfry, 
 Adders-Tongue, Roman Wormwood, common 
Wormwood, Vervain, Clary, Agrimony, red Sage, 
Groung-ivy, Feaver- few, Self-heal, Melilor, 
Bramble- tops, Marſhmallows, Sanicle, Rib- wort, 
May- weed, of each of theſe two large handfuls; 
pick and chop them, then take four pound of But- 
ter unwaſhed, and three pound of Boars-Greeſe; 
melt them together, and put in the Herbs, and let 
it boi] two hours; then ſtrain it out, let it ſtand a 
little, and put it a Pots for uſe. 5 


Another Way io cure the Riclets. 


AAAKE the Drink thus: Take Polipodium 
VI growing upon a Church or Oak three ounces 
ſcrap'd, Liver-wort and Harts-tongue, of each a 
good handful, Betony 20 Leaves, white Horehound 
and Nep, of each four 1 boil all theſe together 
in three quarts of ſweet Wort till it is conſumed 
to two quarts; then ſtrain it, and when 'tis cold 
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ut to it two quarts of middling Wort, ſo let it 
work together; then put it in a little Veſſel, and 
when it has done working, take half a quarter of 
an ounce of Rhubarb ſliced very thin, put it in a 
little Linen-bag, with a Stone in it to keep it 
from ſwimming, and hang it in the Veſſel, and 
when 'tis three days old, let the Child drink of it 
a quarter of a pint in the Morning, and as much 
in the Afternoon at four a- clock, or when the Child 
will take it. Vou muſt likewiſe anoint the Child 
Morning and Night with this following Ointment: 
Take Butter in the Month of May, as ſoon as it's 
taken out of the Churn, and waſh it with the 
Dew of Wheat; to a pound of Butter take a hand- 
ful of red Sage, as much of Rue, Camomile, and 
of ſowed Hyſop; boil all theſe in the Butter, and 
ſcum it till *tis boiled clear; then ſtrain it out, and 
keep it in a Gallipot for uſe. Vou muſt anoint the 
Reins of the Back and the Ribs, ſtroking it down- 
wards, and upon the ſmall of the Belly, and ſwing 
the Child often with the Heels upwards. 


5 8 AK E Popular Buds in the beginning of May 
one handful, and put them into a pint and 
half of Oil, and half a pint of Aqua- vitæ, and co- 
ver them cloſe, and let them ſtand till the following 
Herbs are in Seaſon; then add to your Buds, Be- 

tony, Charity, Sanicle, the tops of St. John's-wort, 
when blown; Adders-tongue, Comfry, Self-heal, 
Balm, Southern- wood, NN Flowers of 
red Sage, Parſley, Clown's All- heal, Balſam, Knot- 
graſs, Sweet-marjoram, Lavender-Cotton, red 
Roſe-buds, Camomile, Lavender-tops when blown, 
of each of theſe Herbs a ſmall handful; but of 
Poplar-buds, red Roſe-buds, and Adders-tengue, . 
double the quantity; gather the Herbs in dry 
Weather, and wipe them clean with a Cloth; ſhred 
them pretty grofly before you put them in, pr let 


4%  Tho-Chniuloar! Hoajeoji: 


them ſteep in a ſtone Pot; when all is in, cover it 
very cloſe; then ſet them on the Fire in a Skillet, 
let them ſimmer with a ſlow Fire five or ſix hours, 
then ſtrain it out. This Oil is good for any reen 
Wound, Bruiſe, Burn, or Ach, and for Bente es in- 
ward, taking a ſpoonful in a little warm Sack; 


and for any outward ö warm Ft: and anoint 
the Part affected. 


Ar excellent Plaiſter for any Pain occa-· 
ion d by a Cold or Bruiſe. 


x "AKE of the Plaiſter of red Lead and Ozy - 
1 croceum, of each equal Parts; of the beſ 
Theban Opium one ſcruple, ſpread it on Leather, 
and lay it to the part that aches, after you have 
well anointed. it with this Ointment: Take of 
Ointment of Marſh-mallows one ounce, Oil of 


Exeter half an ounce, Oil of DEP and Spirit of 


Harchorn, of each a dram. 


For a Dropfy. 


ARE of Horſe- radiſh- roots {liced thin, and 
ſweet Fennel - ſeeds bruiſed, of each two 
ounces, Smallage and Fennel- roots ſliced, of each 
an ounce, of the tops of Thyme, W inter-favory, 


_ Sweet-marjoram, W ater-crefſes, and Nettles of each 


a handful; bruiſe the Herbs, and boil them in three 
pints of Sack, and three of Water, to the Con- 
ſumption of half; let it ſtand cloſe cover'd for 
three hours, then {train it, and drink a Draught of 

it twice in a Day, ſweeten'd Wy Syrup of Fen- 
nel, Oe? two hours after. it. VETS 


me, 
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T AKE. a” | glaſs of Sack warmed, and diflolve in 
I it as much Venice. Treacle, or Diaſcordium 
as a Hazel-Nut, . it off 8 Bed; cove 
Varm. * 4 


ww o 2m 0 


ver 


274 
7 e pf! 1 8 [1 +: Fi gn mad 


7 „en a Hand old you 


T A KE a very good Nutmeg, and prick it ſu 
4 of Holes, and roaſt it on the pint nifes 


eat the Milk with the Nutmeg RPA vo in 18 9A. 
few times it will ſtop. 


- >. 1 2 


Fur the & trangury. NN 


— 1 * 
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Tanz half a pint of eee one 


41 ounce of white Sugar candy finely powder'd, 
two ſpoonfuls of Sallad-O1l, and the Juice ofa 

mon; beat all en ber very n and dc 
ir off 2 a 


Nr a Drought i in a Rue 1 los 


TAK E of Sal-prunella one ounce, and diſſolve 
it in Spring-water, and pur as much Sugar 
to it as will ſweeten it; ſimmer it over the fire 
till 'tis a Syrup and put ſome into Poſſet-drink, 
and take it two or three times e or 2 very 


n „ OTE TONS | Wes 3 | 


A Plaiſt er . oY an Arne.” 1 25508 


TA K E right Venice Turpentine, and mix with 
1 it the Powder of white Hellebore roots, till 
us ſtiff enough to ſpread on Leather. It muſt be 
hid all over the Wriſt, and over the Ball. oh ehen 
Hüte 4 n before the Fir comes. 
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AKE a ſpoonful of Wood-lice and bruiſe TY 
and mix them 


them three or four Mornings, according as y 
find Benefit It l cons but lotus ae tak 


A. 


longer than otheeson To 11 Monk H1-fxH 8 


1 (1146 


then boil it in Milk till much be conſumed; then, 
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with Breaſt-Milk, and take | 
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An een Tinctłure for green W ad 


Alſam of Peru one ounce, Storax Calamita two 
- ounces, Benjamin three ounces, Aloes Soca- 
trina, Myrrh, Electuary pure, and Frankincenſe, 
of each half an ounce, Angelica- roots and Flowers 
of St. John's-wort of each half an ounce, Spirit of 
Wine one pint; beat the Drugs, ſcrape and ſlice 
the Roots, and put it into a Bottle, ſtop it well, 
and let it ſtand in the Sun Faljy, Auguſt, and Sep- 
tember, and then ftrain it through a fine Linen- 
Cloth; put it in a Bottle, ſtop it cloſe, and keep 
it for uſe. Apply it to a green Wound, dip a Fea- 
ther in it and anoint the Wound; then dip Lint 
in it, and put on it, and bind it up with a Cloth; 
but let no Plaiſter touch it; twice a-day wet che 
el. with a Feather, but not take it off till tis 
well 1 


p iale off Blackneſs by a Fall. 


D UB it well with a cold Tallow Candle as ſoon 
A as *'tis bruiſed, and this will take of the 
Blackneſs. 


N TD wakes a Boll. 


A AK E whe Yolk of a new-laid E88. "FRF Ho- 
1 ney and Wheat-flower, and mix it well toge- 
| ther, and ſpread it on a Rag, and lay it on cold. 


A N oultice for. a H ard F welling. 


OIL the fineſt Whear-flour in Cream till ti 
pretty thick, then take it off and put in Mal- 
lows chopt, ſtir it and apply it as hot as can be en- 


os: dreſs 1 it twice 4 Rex 19 5 © 178 aun 0 
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To flay V omiting e BYE 


AK F. Aſh- leaves and boil them in Vinegar ad 
Water, and apply them hot to the hs nay 3 
& this often; 


A Poulice for a A; ore. Brea Leg or 


Arm. 


0 LE ' Whiar-flour 3 in ſtrong Ale very well, and 
pretty thick, then take it off and ſerape in 


ſome Boar's-Greale let it not boil after the Greale 
N is in, ſtir it well, and apply it hot. 

4 | 4 4 Selbe for a Blaſt, Burn, or Seald. 
: AK E May Butter freſh out of the Churn, 


neither waſh'd nor ſalted, and put into it a 
—_ quantity of the green inner Rind of Elder, 
and put it in a Pipkin, and ſer that in a Pot of 
boiling Water; let it infuſe a Day or two, then 


5 ſtrain it out, and keep it in a Por for uſe. 


An excellent R emedy for Agnes, 006775 
has been often tried ulih ery grit 
„ Sauccefs. —_ 


. T 4 K E of Black-ſoap, Gun- . Ginking 

Tobacco and Brandy, of each an equal quan- 
tity, mix them well together, and three hours be- 
fore the Fit comes apply to the- Patient's Writt; 
Kt this be 5 5 on for a F r 4 


l mh cure the Biring of a M ad L 2 E. 


T AK E two quarts of trong Ale; two penny" 

1 worth of Treacle,two Garlick-heads, an hand“ 
} ful OY Cinquetoil, Sage and Rue: Boil them all rc*- 
7 | T3 - , geches 


* . 
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gether to a quart; ſtrain it, and ive the Patient 
three or four Spoonfuls twice a day: Take Dit- 
tany, Agrimony, and ruſty Bacon, beaten well to- 
hors and N to the Sore to in it F from 
ftering. 


For Spitting Bod. 


T A K E of Cinnaber of Antimony one ounce, and 

mix it with two ounces-of Conſerve of red 
Roſes, and take as much asa N utmeg at e and 
385 Woe: 


i 0 PR I. a ; Child has Wi orms or not. 


AKE a piece of white Leather, and peck i it 

full of Holes with your Knife, and rub it with 
Wörmwood, and ſpread Honey on it, and ſtrew 
the Powder of Aloes Socratina on it; lay it on the 
Child's Navel when he goes to Bed, and if he has 
| Worms, the Plaiſter will 2 2775 and if he have 
not it will tall. 


7 frop V omiting. 


AK E half a pint of Mint-water, an ounce of 

Syrup of Violets, a quarter of an ounce of 

Mirhridate, and half an ounce of Syrup of Roſes; 

mix all theſe well together, and let the Party take 

two ſpoonfuls firſt, and then one ſpoonſul After eve- 
7 N till) tis ſtay d. 


1 cure the Toth ach. 


1 51 the Party that is troubled with the Tooth- 
ach lie on the contrary fide, and drop three 
drops of the Juice of Rue into the Ear on that fide | 
the Tooth acheth, and let it remain an hour or 

t wo and it _ remove the Pain. If a Needle is 
run thorough a2 Wood-louſe, and immediate] 
touch the aching Tooth 1 chat Needle, it wi 

ceaſe to ach. A 


The Compleat Bauer 
1 
4 rare M. outh-water. 


TAKE Roſemary, Rue, Celandine, Plain” 
Bramble-leaves, Woodbine-leaves, and Sage, 

of each an handful; beat them and ſteep them 
in a quart of the beſt White- wine Vinegar two Days. 
and Nights, then preſs it well and ſtrain it, and 
put to it ſix ounces of Allum, and as much Honey, 
and boil them a little together ſoftly till the Al- 
lum is conſumed; when tis cold keep it for uſe. 


To make Lozenges for the Heart-barn. 
T A K E of white Sugar-candy one pound, Chalk 


three ounces, Bole-armoniac five Scruples, 
Crabs- eyes one ounce, red Coral four Scruples, 
Nutmegs one Scruple,. Pearl two Scruples; let all 
theſe be beaten and ſifted, and made all into a 
Paſte with a little Spring-water, roll it out and 
cut your Lozenges out with a Thimble, lay them 
to dry. Eat four os rr at a time as often as x. Joy 


pleaſe. 


To make Syrup of Carl ck 5 


AKE two heads of Garlick, peel it clean and 
boil it in a pint of Water a pretty while, then 
Pit away that Water and put a pint more to your 
Garlick, and boil it till the Garlick is tender; then 
ſtraining i it off, add a pound of double-refin'd Sugar 
to it, and bolt it in Silver or Tin till 'tis a thick 
Syrup; ſcum it well and keep it for uſe; and take 
a ſpoonful in a Morning faſting, e laſt at 
Night, for a Wort Breath. ,, 


'* fo; prevent After-pains. 3 
„AKE nine ſingle Piony- ſeeds powder'd, the 
ſame Quantity of Powder of Borax, and a 


lixle Nutme 3 2 all thele dey A lte white 
ie eee * OE 
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Anniſced-water i in a Spoon, and give it the Wo- 


man; and a little Anniſeed-warter- after i it as s ſoon 
as s poſſible after thei is laid in Bed. | 


. cure by Tad eh, 


A K E half an ounce of Conſerve of Roſemary 
over Night, and half a Dram of Extract of 


Rudium in the Morning; do ris three TR o. 
gether; 4115 warm . 


75 cure i the Faundice, 


＋ Ak E a * Tench, lit it down the Belly; 
1 take out the Guts, and clap the Tench to he 
Stomach as faſt as W and it will cure imme 
diately. 


7⁰ fop tad at Mouth, Nie or N 


N the Month of May take a clean Linen Cloth, 
and wet it in the Spawn of Frogs nine Days, 
drying it every Day in the Wind; lay up that 


Cloth, and when you have need; hold it to the 


ls where the Blooy runs, and it will 5 


Another 70 fop Bleedin 12. 


AK E two bandfals' of the tops of Baal 
1 wood, and boil it in a quart of old Claret till 
it comes to a pint, give fix Spoonfuls once in 
Mr 691 hour. . the u the Roots will do. 5 


. has cure the L DR. 
＋T* A K E fix Gallons of Ale pretty Wah but 


little hopt, then take Kiener, red Sage, 
Scurvy-graſs, Ground-Iyy, and the long green 


Leaves of Flower-de-luce, of each two handfuls; 


| bruiſe t theſe well, and boil them wel in Ale; = 
| rain 


* hy * 
fant wc cu «o«-©©n 


W 


2 r 


drink of it in a Morning faſting, and drink no o- 
ther drink except White- wine; ſometimes drink 
good draughts ata it at a time. 


An excellent Med; cine for Sh mel of 
V 


quarter of an ounce of beaten Ginger, and 
three quarters of an ounce of beaten Sena, and mix 
all together in four ounces of Honey; take the big- 
neſs of a Nutmeg Night and Morning for five days 
together; then once a Week for Foun nes, then 
once a Fortnight. | 


For 222 of Biiaybs: 


4A K E two quarts of Elder-berry j juice when 
very ripe, put one quart in a Pip 
401 as it conſumes, put in the reſt by a little at a 


time, boil it to a Balſam, it will take five or fx 


Hours in boiling; take a little wg it ens Sb nd | 


Morning, or any time. 


To cure a '« pimpled Face + and ſweeten the 


AKE Soha one ounce, put! it in a ſmall Stein 


Pot, and pour a quart or more of boiling Wa- 
ter on it; then put as many Prunes as you can get 
in; cover with Paper, and ſet it in the Oven with 


Houſhold-bread, Abd take of this every day, one, 


two or three, or more o the Prunes and Liquor, 
ꝛecording as it. . ; Continue this always, or 
t leaſt 3 35 EM 


C11 i t. wy 4 CCC * 4% 7 
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ſtrain it out, and when tis cool work it as. Rn 
Ale; put it in your Veſſel, and when "tis clear 


Ta A K E balf: an ounce of ON of Aae a 


in to boil, 4 
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To cure the Dr opſy, | Rheumat! ſim, | K. Car- 
y, and Cough of the Lungs, 


AKE Engliſh Orris- roots, Squills, and Ele- 
campane- roots, each one ounce, Hyſop and 


Hoarhound-leases, each one handful, the inner 
rind of green Elder and Dwarft-Elder, of each one 


. handtul, Sena one ounce and half, Agarick two 
-Drachms, Ginger one Drachm; cut the Roots thin 
and bruiſe the Leaves, and put them into two quarts 
of the beſt Lisbon Wine; let theſe boil an hour and 
half on a gentle Fire in an earthen Mug very cloſe 
ſtopp'd with a Cork, and tied down with a Bladder 
that no Air come to it, and fo, ſet it in a large 
Pot of boiling Water; ſet it ſo that no Water get 
into the Mug, which muſt hold three quarts, that 
all the Ingredients may haye room to go in; when 
tis almoſt cold, ſtrain it out very hard; you muſt 
ſcrape the Elder downwards. Take this for a Week 
together if you can, and then miſs a Day, and if 
that does not do, go on with your other Bottle of 
the ſame; take it in a Morning taſting, ten ſpaon- 
ſuls at a time, without any Poſſet-drink, it will 
both vomit and purge you; *tas an unpleaſant 
Taſte, therefore rake a Lump of Sugar after it; 
When ' tis quite cold, after *tis.ſtrained off, let it 
ſtand in a Flaggon to ſettle a Night and a Day; 
then bottle it up clear and fine for your Uſe. *Tis 


an admirable Medicine. 
> 70 ſtop Blecaing. 


ARE a pint of Plantane- water, put to it two 
 # ounces of Iſing-glaſs, and let it ſtand twenty- 
four Hours to diſſolve; pour it from the Dregs, 
and put in a pibr of good red Port-wine, and ad 
to it three or four Sticks of Cinamon, and two 
- ounces. of double-refin'd Sugar; give it a boil or 


two, and pour it off; let the Party take two or 


7 three Spoonfuls two or three times a day. 7 
1 * we 1 * | 15 * — 1 is, q 


Ed? foo 2 wo vw CO 25 Da 9 


rr cr > — a 
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=, cure 4 Cato Gd 


finely ſearced and made into Paſte with Da- 


HR Roſe-water, and dried in Pellets of Lozenges; 
powder the Lozenges as you uſe them, and drink 
the Powder in W hey every Morning faſting. If 
there be a Sore, and it is raw, anoint it with a Salve: 


made of Dock- roots and freſh Butter, make a Seaton 


or Iſſue i in the Neck; keep a low Diet, keep from 
BY thing that is falt, ſowre, or rant 25 


D cure the Jaint-1 Evil. 440 


15 AKE good ſtore of Elder Leaves, aud diſtil 


them 1 1 a cold Still; let the Perſon drink eve- 


ry Morning and Evening half a pint of this Water, 
and waſh the Sores with it Morning and Evening, 
firſt warming it a lictle, and lay fre 


Elder Leaves 
on the Sores, ne in a little time you will find 


they will dry up; but be ſure to follow it ex- 


actly, it has cured when all other Remedies have 
Tale. | 


oe the G fer d 


3 A K E Centuary the leſs, and Wormwped and 
Roſemary-flowers, of each one handful, Gen- 
tian-root one dram, Coriander-ſeeds two drams 
boil theſe in a quart of Water, ſweeten it with 
Syrup of Steel, and take four or five Spoonfuls i in 


2" the Mone, and as e in the Ale deen 


7⁵ 20 of Freckles, „ 
ARE Beanẽ flower Water, or ider de er 


Water, or May Dew gather'd from Corn, of 


either the quantity of four Spoonfuls, and add to 


i one Spoonful of Oil of Tartar very new drawn; | 


mix 


AKE a dram of the Powder of Crabs-Claws 
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mix it well together, and often waſh the Face with 
it: Let it dry on. . 


Jo make Pomatum. 


ARE almoſt a dram of white Wax, two drams 

of Sperma- Cete, one ounce of Oil of bitter 
Almonds, flice your Wax very thin, and put it in 
a Gallipor, and put the Por in a Skillet o boiling 
Water; when the Wax is melted, put in your 
Sperma-Cete, and juſt ſtir it together; then put in 
the Oil of Almonds; after that take it off the Fire, 
and our of the Skillet, and ſtir it till cold with 
a Bone Knife; then beat it up in Roſe-water till 
tis white; keep it in Water, and change the Wa- 
ter once a day. 


A Salde for a Sprain 


| FL K E a quarter of a pound of Virgin's-Wax, 


a quarter of a pound of iFrankincenſe, halt a 
pound of Burgamy-pitch, melt them well toge- 


ther, ſtirring them all the while till they are mel- 


ted, then give them a good boil, and ſtrain them 


into Water; work it well into Rolls, and keep it 


foruſe; the more 'tis work'd the better *tis. Spread 
OE IG So er , mn 


! 


A rare green Oil for Aches and Bruiſes, 


TAKE a pottle of Oil of Olives, and put it 
into a Stone Pot of a gallon with a narrow 
Mouth; then take Southernwood, Wormwood, 
Sage and Camomile, of each four handfuls, a quar- 
ter of a peck of red Roſe-buds, the white cut from 
them; ſhred them together groſly, and put them 
into the Oil, and once a day for nine or ten days 


ſtir them well, and when the Lavender ſpike is ripe, 


put four handfuls of the Tops in, and let it ſtand 
three or, four days longer, and cover d very cloſe; 
then boil them an hour upon a flow Firß ire 


a a aa an——— 
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often; then put to it a quarter of a pint of the 


trongeſt Aqua-vitz, and let it boil an hour more; 
then ſtrain it through a coarſe Cloth, and let it 
Rand till 'tis cold, and keep it in Glaſſes for uſe; 
warm a little in a Spoon or Saucer, and bathe the 


1 


part affected. 


To take out Spots of the Small. Pox. 
FAK E half an ounce of Oil of Tartar, and as 
much Oil of bitter Almonds, mix it toge- 
tber, and with a fine Rag daub it often on the Face 
and Hands before the Air has penetrated into the 


Skin or Fleſh. . 


„ For the Cholck. | 755 5 . 
AKE a dram and half of Dr. Holland's Pow- 
der, and mix it in a little Sack, and take it 

and drink a Glaſs of Sack after it. It gives pre- 
ſent Eaſe. „ - . 


5 


* 


Au approved Remedy againſt Spitting 


, Blood. 


1 of the Tops of ſtinging Nettles, Plan- 
tane Leaves, of each a like quantity; bruiſe 
them and ſtrain the Juice out, and keep it cloſe 
ſtopp'd in a Bottle, of which take three or four 
Spoonfuls every Morning and Evening, ſweeten- 
ed with Sugar of Roſes. The Juice of Comfry- 
roots drank with Wine is alſo very good; let the 
Patient be blooded: at firſt, and ſometimes gently 
purged. But if there happens to be any inward 
Soreneſs, occaſioned by ſtraining, this Electuary 


will be very convenient, viz. Take an ounce of 


Lucatellus's Balſam, of Conſerve of Roſes two ounces, 
twelve drops of Spirit of Sulphur, to be made into a 
loft Electuary with Syrup of white Poppies; the 
Doſe is the quanti 


1 ; 


and Evening. 


7 vo . 


ty of a Nutmeg every Morning 
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4 eo that cured a Gele, 3 
bad à long time ſpit Blood in 4 great 

Quantity, and was waſted with a Con- ; 
ſumption. 


- Lions of Hyſsp-water, and of the pureſt Ho- 
1 ney, of each a pint; of Agrimony and Colt's- 
foot of each a handful, a Sprig of Rue, brown Su- 
gar-candy, Liquoriſh flic'd , Shavings of Hartſhorn, 
of each two ounces, Anniſceck bruiſed one ounce, 
of Figs ſliced and Raiſins of the Sun ſtoned, of 
each four ounces put them all into a Pipkin witha 
gallon of Water, and boil it gently. over a moderate 
Fire, till half is conſumed; then . ſtrain. it, and 
when 'tis cold put it into Bottles, being cloſe 
Kopp” d; take four or five Spoonfuls every Morn- | 
at four in the Afternoon, and at Night the 


Jaif thing. If you add freſh Water to the Ingredi- 


ents after the firſt Liquor is ſtrained off, you will 
have a pleaſant: Drink to 5 uſed at y time when 
you are v6 


8 


LE Por. ee ex 


AKE a {pound of Guia Berk Sk half 4 
1 pound of Saſſafras, and a quarter of a pound of 
Liquoriſhs boil all theſe in three quarts of Water 
till it comes to three pints, and when tis cold, put 
it in a Veſſel with two Gallons of Ale; in thres or 
four days tis fit to drink; and drink no other 


Drink for fix or twelve Months, according to the 


Vialencs of the Diſtemper. It will certain yc cure, 
Fur the * aundice. SLY 


£ $25 SEN N 
1 AKE ſome Tares (uch as you ſeed Pigeons 
1 3s with) and dry them in an Oven, and beat 
a to Powder, and ſift them, and take a Spoo TY 
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| 
of that Powder in a Morning faſting, and drink be 
half a pint of White- Wine after it; and do this for I | 
; W three Mornings together, and it will cure tho very 1 
r e {it 


For Cor AS On the Feet. * "ia 


> T AK E the Yeaſt of Beer (not of Ale) and ſpread 1 
it on a Linen Rag, and apply it to the Part 1 

affected; renew it once a day for three or four 

„ Peeks. It will cure. V 


Viv!!! 8 1 


* 
* 


OAS T a Turnip ſoft, beat it to maſh, and 1 

apply it as hot as can be endured to the Part 
effected. Let it lic on 2 or 3 days, and repeat 
it two or three times. 7 „„ 


1 ſrop Bleeding ius dh. 197 


AKE two drams of Henbane-ſeed, and the =_ 
like of white Poppy- ſeed, beat them up with jt 
Conſerve of Roſes, and give the quantity of a Nut- | 
meg at a time; or take twelve handfuls of Plan- il 
tane-Leaves, and fix ounces of freſh Comfry-rootsz 
beat theſe and ſtrain out the Juice, and add to it | | 
or ſome fine Sugar, and drink it off, „„ i 
N 


PEER Caen 
ey pre EIN . 
lr i 

Ny — r 


at . flop Fommng. --- — 
* K E a large Nutmeg, grate away half of W 

& it, and then toaſt the flat fide till the Oil 7 
e | 2c out; then clap it to the Pit of the. Stomach. i 
et it lie fo long as tis warm, repeat it often till 


* 


of I Butter unſalted, anoint as hot as can be endured | 
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At n in the Morning waſh it off with 
*Celandine-water heated: while this is continued, 
the Party muſt ſometimes take Cordials to keep 
the Humour from going inward. 


An Ointment for a Blaſt. 


A K E Velvet-leaves and wipe them clean, and 
1 chop them ſmall, and put them to unſalted 
Butter out of the Churn, and boil them gently till 
the Goodneſs is out of the Leaves, then ſtrain it into 
a Gallipot, and keep it for uſe. Lay Velvet Leaves 
over the Part after tis ee 


6/3 hap” , Pouliice 70 ripen Tumoars. 
TAKE half a pound of Figs, two ounces of 


white Lilly-roots, two ounces of Bean-flour | 


or Meal; boil theſe in Water till it comes to a 
Poultice ſpread it thick on a Cloth, apply i 
Warm, and ſhift it as often as ĩt grows dry. 


; Fur the Teeth. 


AKE à pint of Spring- water, put to it für 

Spoonfuls of the beſt Brandy, waſh the Mouth 

often with it, and in the Morning roll a bit of Al- 
lum a little while in the Mouth. 


For 4 Dr ought : in 4 Fever. 


MI Barley- water, ſweeten it Ab Syrup 
of Violets, and tincture it with Spirit of 


Vitriol; let them drink ſometimes of this; put Sal- 
runella in Beer or Poſſet- drink, and ſometimes 

drink of that, and if they are ſick or faint, give a 

Spoonful of Cordial i in a ; diſh of T 6. 
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A Powde r that has reflored Sight when 


almoſt loft. © 


T AKE of Betony, Celandine, Saxafrage, Eye- 


bright, Pennyroyal and Leviſticum, of each 
one handful; of Anniſeeds and Cinamon of each 
half an ounce; take alſo of Grains of Paradice, 


Ginger, Hyſop, Parſley, Origany, Oſier of the 
Mountain, of each one dram; Galengal and Sugar, 
of each one ounce: make all into a fine Powder, and 


eat of it every day with your Meat ſuch a quantity 
as you uſed to eat of Salt, and inſtead of Salt; 


Oſier, you muſt have that at the Phyſick Garden, 


For à Cough ſettled on the Stomach... 5 
PASS half a pound of Figs liced, Raiſins of 


the Sun ſtoned as many, and a ſtick of el 
ome 


riſh ſcrap'd and fliced; a few Anniſeeds and 
Hyſop waſh'd clean: Put all theſe in a quart of 


Spring-water z boil it till it comes to a pint; then 


ſtrain it, and ſweeten it with white Sugar-candy. 
Take two or three ſpoonfuls Morning and Night, 
and when the Cough troubles you. WE > Us 


To cure a Dropſy. 


AKE of Horſe-radiſh-roots, ſliced the long 

way as thin as you can, two ounces; ſweet 
Fennel- roots ſliced, two ounces; ſweet Fennel- 
ſeeds beaten, two ounces; the Tops of Thyme, 
Winter- ſavory, ſweet Marjoram, Water creſſes and 
Nettle- tops, of each one handful, wiped and ſhred 
ſmall. Boil theſe in three pints of Spring- water, 
2 quart of Sack, and a pint of White- wine; cover 
it cloſe, and let it boil till half be conſumed then 
take it off the Fire, and let it ſtand to ſettle three 
hours; then ſtrain it out, and to every Draught 
put in one ounce of the Syrup of the five Roo 

| | whic 


which you may Live ready made fk an | Avoths: 
cary's; take this in the Morning „ and at 
2 | three a Clock i in ite Aten ay falt three 
F hours after it. If the Party have the Seurvy (which 
uſually goes with the Droply) then add a one 
F of che Juice of Scurvygrak to bavl 'Dravght.” Mio 


Fi ; An 20 J Js N 


excellent Method to cure e the D 12955 


g A KE a good quantity of black Snails, ſtamp 
them well with Bay-ſalt, and lay to the 
Hollow of the Feet, putting "freſh: twice a: Day. 
Take likewiſe an handful of Spearmint and Worm- 
wood, bruife them, and put them in a quart of 
Eream, which boil till it comes to an Oil, then 
{train and anoint thoſe Parts which are ſwelled, 
Take of the Tops of green Broom, which after you 
have dried in an Oven, burn upon à clean Hearth 
to Aſhes, which mingle very well with a quart of 
White-W inc, let it ſtand all Night to ſettle, and 
in a Morning drink half a pint of the cleareſt, at 
four in the Afternoon, and at Night going to Bed 
do the ſame. Continue laying the P. ultice to your 
Feet, and drinking the White-W ine for three Weeks 
Se this MierhoB; wth deen ate phe TT 


Succeſs. 414. ü * 1 
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An erp hs Eu Wa ater. 70 "Bo grben 
the Sight, and prevent Cataratts. _ 


TAKE of Eyebright· tops two handfuls, of Ce- 
: -olandine, Vervain, Betony, Dill, Ground- 
pine, Clary, Avens, and Pimpernel, of each an 
handful, — an handful, of Capon's 
Gall, and Aloes bruiſed, of each half an ounce, of 
long Pepper one dramJinfaſe.oxency: four hours in 
two quarts of White: W . then draw it off in a 

Glaſs Still; drop the W Wate 2 Wide a K i „ 
the Eye often. jo f . 
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two ounces, China- roots powder'd and fifted 
one ounce; Flower of Brimſtone one ounce. Mix 
theſe with Conſerve of Roſes, or the Pap of an 
Apple; and take the bigneſs of a Walnut in the 
Morning, faſting an hour after it; and the laſt 
at Ns: an hour after you have eaten or aan 


To cure Sitting of Blood, if a Pei ein i 


broken. 


"A K E Mice-duñg beaten to Powder, as mack 
as will lie on a Sixpence; and put it in a 
quarter of a pint of the Juice of Plantane, with a 
little Sugar: Give it in the Morning faſting, and 
at Night going to Bed. Continue this ſome TR 


and it will make whole, and cure. W e 


To groe Eaſe in a violent Fi of the 
Stone. 


T4 KE a quart of Milk, and two handful of 


dried Sage, a a pennyworth of Hempſeed, one 
ounce of white Sugar- candy: Boll all theſe to- 
gether a quarter of an hour, and then put in 
half a pint of Rheniſh-wine. When the Curd is 
taken off, with the Ingredient, put it in a Bag, 

and apply it to the grieved Part; and of the Li- 
quor drink a good Glaſs full. Let both be as hot as 
can be endured. If there is not Eaſe the firſt eue 
warm it ren and ule it: 0 mann an 5 
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Fer. the Swrangury 


1 mile in a ſmall Glaſs of White- 
a day, for three days * 
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A Kk E white gugar- candy powder'd and Gifted 


T - A Kk E c 15 88 the Juice of 48 
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The Compleat Houſewife 


J5 T6 procure eaſy Lil flour. 


* AKE half a pound of Figs, half a -pound of 
1 Raiſins of the Sun ſtoned, four ounces of Li- 
292 ſcraped and ſliced; one ſpoonful of Anni- 
eds bruiſed; boil all theſe in two quarts of Spring- 
Water till one pint is waſted; then ſtrain it out, 
and drink a quarter of a pint of it Morning and 
ante ſix Weeks «md; the time. 


To 1 Prei, e "ſpeedy Delivery. when the 

Throws . 
TAKE balf a dram of Borax ard, and 
1 mixed with a Glaſs of White-wine, ſome Su- 
gar, and a little Cinamon- water; if it does no good 


the firſt time, try it again two hou: after, fo like- 
wiſe the third time. | 


SA 151 K* . bring. the After-Birt 


C 5] VE zo or zy drops of On of Juniper ir in a 
AI good Glaſs of Sack. 


27 prevent Afier- b 0 
Ti half an ounce of large Nutmegs and 
'toaſt them before the fire, and one ounce f 


4 he beſt Cinamon, and beat them as Eg then 
| = it with the whites of two Eggs, beating it ta- 

B. in a Porringer, and take every Morning in n 

= d.as much as, will; lie on the point of a Kniſe, I « 

1 and ſo at Night; and drink after it the following it 

19 Caudle: e ien 70 12 80 3 730 10 01 

Take a. quarter of a pintof Alicant Wine or Tent, ni 

2 quarter of a pint of Rede roſe · water, and a quar- b. 

ter ok a pint of Plantanc- water mingle all three 2 

together, and beat three A Eggs, 2 and it 

EST 165, 8 


—— 


Whites, and make a Caudle of them; put into it 
two ounces of double-refin'd Sugar, a quarter of an 


ounce of Cinamon; you muſt boil the Cinamon 


in the Wine and Water before the Eggs are in; and 
after all is mixed, put to it half a dram of the 
Powder of Knot-graſs; take of this fix ſpoonfuls 
Morning and Evening after the Ele&tuary, 


: Another for the ſame. 


L. boil it in new Milk. Let the Party drink of it 
Morning and Evening, if it be either a Woman 
with Child, or in Child- bed. | 

Take alſo ſome Hog's-dung, and wrap it in a fine. 
linen Rag, warm it well, and pur it to the lower 
part of the Belly, and it will ſtop immediately. 


To flop Floodings. 


TAKE the White of an Egg, and beat it well 


with four or five ſpoonfuls of red Roſe-yater, 
and drink it off morning and night nine mornings 
together; it Has cured when all other things have 
oO EO 
Let che Party often take Ifing-glaſs boiled or diſ- 
ſolyed in warm new Milk, a pint at a time. 


A Plaiſter for a ical in the Back. 


PRES Plantane, Comfry, Knot-graſs, Shep- 
herd's-purfe, of each one handful; ſtamp 
them ſmall, and boil them in a pound of Off of Ro- 
ſes, and alittle Vinegar z. when tis well boil'd ſtrain 
it, and ſet it on the fire again, and put into it four 
ounces of Wax, one ounce af Chalk, Bole-Armo- 
mac one ounce, and Terra-figillata one ounce; 
boil all well, keeping it ſtill ſtirring, then cool it, 


and make it into Rolls, and keep it for uſe; ſpread 


it on Leather when you lay it to the Back. 
. E A Drink 


T AKE a ſmall quantity of Bole-Armoniac, and 
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1 Drink for ibs fan * = ANC 


AKE four Roots of Comfry, y, and of Knot- 
graſs and Clary one handful, a ſprig of Roſe- 
mary, a little Galengal, a good quantity of Cina- 
mon and Nutmeg ſliced, the Pith of the Chine of 
an Ox. Stamp and boil all theſe in a quart of Muſ- 


cadine, then ſtrain it, and put in fix yolks of Eggs; 


ſweeten the Caudle to your Taſte with double-re- 
fin'd Sugar, and drink a good Draught Morning 
and Evening. Take of Crocus Martis and Con- 
ſerve of red Roſes mixed together ae or four 
die a day. 


| 85 For aA lux. 
B rr : : 


TAKE a pint of new Milk, and Alle i in vit 
half a quarter of a pound 'of Loat-ſugar, as 
much Mithridate as the bigneſs of a Walnut; give 
this for a Clyſter moderately warm; repeat it once 
or twice it there be occaſion. 5 


For the Palling down of the Pundament 


6 #| AKE Ginger and Alice it. and put it in a lit- 
tle Fan, heat it by clear 'well kindled Coals, 
and put it in a Cloſeſtool. Let the Party fit over 


it, and receive the Fume; caſt in | The Ginger 8 


little and licrle, and WP warm. 


To increaſe Milk ; m Nurſes ED 


; oy TAKE Gruel with/Lentils, and let the Part 
drink freely of it; or elle boi! them in Aden 


ler dri. en they like beſt. 


A good Purge." = 


Saget 


N fuſe an ounce of Sena in a int pF 9 1 till 


half be conſumed; when tis cold, add to it 
one 


one ounce of Syrup of Roſes, and one ounce of 
Syrup of Buckthorn; mix them well together. 
This quantity makes two ſtrong Purges for either 
Man or Woman, and four for a Child. 


8 1 ney 


D prevent Mſcarrying. 


FAKE of Dragons- blood the weight of a ſilyer 
1 Two-pence, and a dram of red Coral, the 
weight of two Barley-corns of Ambergreaſe, the 
weight of three Barley- corns of Eaſt-India Betoar; 
make all theſe into a very fine Powder, and mix 
them well together, and keep them cloſe in a Box; 
and if you are frighted, or need it, take as much 
at a time as will lie on a Penny, and keep very 
ſtill and quiet. Take it in a Caudle made with 
Muſcadine or Tent, and the Shucks of Almonds 
dried and beaten to Powder, and thicken it with 
the yolks of Eggs. Take it in a Morning faſting, 
and at Night going to Bed; this do till you are out 
of Danger, and lay the following Plaiſter to the 


Back: 


Take Venice Turpentine, and mix with it Bole- 


Armoniac, and ſpread it on black- brown Paper the 


length and breadth of a hand, and lay it to the 
Small of the Back, keeping Bed. * 


For the Green-fielueſſ. 3+ Tea 


if AKE anounce of the Filings of Steel, or ruſty 


£ © 
* T 
- 


Iron beaten to Powder, and mix it with two 
ounces of the flour of Brimſtone; then mix it u 

into an Electuary with Treacle; the Party mul 
take the quantity of a Nutmeg in the Morning 
faſting, and at four in the Afternoon, and continue 
it till cured. | | | 


To procure a good Colour. 
TAKE Germander, Rue, Fumitory, of each a 
1 good handful, one penny-worth of Saffron 


* * f 5 has ah} E 
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tied up in a Rag, half a pound of blue Currants 
bruiſed; ſtamp che Herbs, and infuſe all theſe In- 
redients in three pints of Sack over a gentle Fire 
till half be conſumed, drink a quarter of a pint 
Morning and Evening, and walk after it; repeat 
this quantſty once or twice. ee. 
Lou may add a ſpoonful of the following Syrup 
to every Draught. Fake three ounces of the Filings 
of Steel, and put it in a Glaſs Bottle with a dram 
of Mace and as much Cinamon, pour on them a 
quart of the beſt White- wine, ſtop it up cloſe, and 
let it ſtand 14 Days, ſhaking the Bottle every Day; 
then ſtrain it out into another Bottle, and put two 
pound of fine Loaf - ſugar to it finely beaten let 
it ſtand till the Sugar is diſſolved without ſtirring 
it; then clear it into another Bottle, and keep it 


for uſe, © 


A Recerpt for the Gout. 
THE following Preſcription of the Celebrated 
1 Mefheurs Boerhaave and Ofterdyke,” for the 
Cure of the Gout, has been tried with ſo much 
Succeſs by a Gentleman who was afflicted with that 
Diſtemper from the Age of If to upwards of 49, 
and is now, as he hopes, perfectly cured of it, and 
is returning (with all proper Caution) to his ufual 
(temperate) Manner of living; and it has beſides 
done ſo much Good to ſeveral others to whom the 
Salutary Regimen has been communicated, that he 
thinks he cannot do a more acceptable Service to the 
Publick, nor make a better 2.cknowledgment for 
the Benefit he has received by it, than to publiſh the 
ſame for the general Good of his Fellow Creatures: 
And though he cannot anſwer for it, that it may 
have the ſame happy Effects on every Conſtitution 
that it has had with him, yet he doubrs not thai 
the Innocence of the Method prefcribed, and the 
difinterefted Manner in which ke offers it to the 
Publick, will be a ſufficient Juſtification of his good 
Intentions, and a better Recomment 8 its 
Pri = a | Ff. 1555 RN enu⸗ 
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Genuineneſs and We than any; TANG * c 
ſay further on this Suse >, 1 MM 


E. : 


Profeſſors Bogrnaavs and cri 
Regimen preſerib'd for the Gaus. 


HE M are of Opinion that the Cons is, not 
to be cured by any other Means but a Milk 


Biet, which will in twelve Months time alter the 


whole Maſs of Blood; and in order thereto, the 


following Directions my be ſtrictly bene and 


follow'd: 


I. Vou muſt n not taſte any Liquor, only a Mix- 


ture of one third Milk and two thirds Water, your 
Milk as new as you can get it, and to drink it as 
often as you have Occaſion for it, withour addin 


any other to it. A little Tea and Coffee is like: 


wiſe permitted, with Milk. 
II. Ina Morning as ſoon as awake, and the Sto- 


mach has made a Digeſtion, you mult drink eight 


Ounces of Spring Water, and faſt two Hours after ; 
then eat Milk and Bread, Milk-Pottage, or Tea 
with Milk, with a little Bread and freth Butter. 


III. Ar Dinner you muſt not eat any ching but 


what is made of Barley, Oats, Rice, or Millet 
Seed, Carrots, Potatoes, Furnips, Spinage, Beans, 


Peaſe, Se. You may likewiſe eat Fruit when full 
ripe, baked Pears. or Apples, bereuen de 
but above all Milk and Bisket is very good, b 

nothing ſalt or ſour, not even a Seville Orange. 


IV. At Supper you mult e eat nothigg but Suk 


and Bread. 

V. It is neceſſary to go to Red: betimesy. even 
before nine o'Clock, to accuſtom your ſelf ro fleep 
much, and uſe your ſelf to it. 

VI. Every Morning before you riſe, to have 
your Feet, Legs, Arms and Hands, well rubbꝰ d 


with Pieces of Woollen Cloth for half an Hour, 
and the ſame going to Bed. This Article muſt, be 
de 3 by this Means the Humours, 
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„e pleat laser, 
Knobs, and Bunches will be diſſipated, and prevent 
their fixing in the Joints, by which they become 
uſeleſs. EL Cf en = "6h 
VII. You muſt accuſtom your ſelf to Exerciſe, 
as riding on Horſe- back, which is beſt, or in any 
Coach, Chaiſe, c. the more the better; but take 
Care of the Cold Weather, Winds, and Rain. 
LTaſtihy, In caſe a Fit of the Gout ſhould return, 
and be violent, which they are of Opinion will not, 
then a little Doſe of Opium, or Laudanum, ma 
be taken to compoſe you; but no oftner than Ne- 
ceſſity requires. They are of Opinion, that your 
Father or Mother having the Gout, is of no a 
ſequence, if you will reſolve to follow the forego- 
ing Directions ftriftly. ried pl 


For the Guat. 


| AKE a pound of Bees-Wax, and half a 

| pound of Rofin, of Olibanum four ounces, of 
Litharge of Gold finely powder'd, and white Lead, 
of each twelve ounces; of Neat's-foot Oil, a pint. 
Set the Oil, together with the Bees- Wax and Roſin, 
over the Fire; as ſoon as they are melted, put in 
the Powders, keeping it continually ſtirring with 
a Stick; as ſoon as it is boiled enough, take it off 
the Fire, and pour it on a Board anointed with 
Neat's-foor Oil, and make it into Rolls; apply this 
Plaiſter, ſpread on Sheep's Leather, to the Part af- 
fected; once a Week take of Caryocoſtinum, the 
uantity of a large Nutmeg diſſolved in White- 
Wine, keeping your ſelf warm after it; by apply- 
ing this Plaiſter, and taking the Caryocoſtinum, 
there are many which have found very great Be- 


nefit. 5 
| For the Piles. 


— 


AK E of the Tops of Parſley, of Mullet, and 


* 


2 3 
1 of Elder-buds, of each one handful; boil in 4 
ſufficient quantity of freſ Butter till it looks mo 
> 83 8 SR. . | e 85 * 144 l 2 4 5 an 
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morning. 
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ed the Smell of the Herbs; Alain 


and has extra- 


and anoint the Place With it three or four times a 
day. | 21919158 


IF \Z 


3 3 Draught... 8 anibi: 28 


T* A K E of the Leaves of Roman os | 


the Tops of Centaury and St. Fohn's- 


of each a Caen handful, Roots of Gentian ſliced 


two drams, Carraway-ſceds half an ounce ; "infuſe 


theſe in half a pint of Rheniſh, and three pints of 
White-wine for four or five Days; take a quarter 


of a pint in a Morning, filling up the Bottle, and 
it will ſerve two or three Months. 


74 Mn 
. wt b 3b bel $f 
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AK E calcin'd Oyfter-ſhells, mix it with Ho- 
ney, and anoint the Part tenderly 1 45 and 


Another 7 the Jame.*. J 


AKEa ſheet of Lead, and have a' piece of 
Lead made like a Slickftones then between 


them two grind white Lead and Sallet-Oil till *ris 
very fine, put it in a Gallipot for uſe. If the Piles 
are inward, cut a piece of old Tallow Candle, and 
dip it in this Ointment, and put it up; if outward, 5 


put ſome on a fine Rag, and put it to tbem. 1 


Fur the H a kit inflatied. 


ii 3 6 7 > 


1327 the party dip their Finger in Balſa of 


Sulphur made with Oil of | Turpentines: and 
anoint the anna two or three times a- day. 


1 
3 
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AKE Vi zin- Honey a guter of a pound, 
8 and mix it with as much Cream of Tartar as 
177 will Wantz it to a _iettys thick Electuary, of which 


take 
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take the bigneſs of a Walnut when For pleaſe; 
and for your Breakfaſt eat Water-gruel with com- 
mon Mallows boiled in it, and a good piece of 
Butter; the Mallows muſt be chopt ſmall, and 
eaten wich the Gruel . 4 


J Th raiſe a Bliſter. 


HE Seeds of Clemmatis Peregrina being bound 


hard on any Place, will in an hour or two 
raiſe a Bliſter, which you muſt cut and dreſs 
with Melilot Plaiſter, or Colewort Leaves, as other 
Bliſters. | „ 7 
Likewiſe Leaven mix'd with a little Verjuice, 
and about half a pennyworth of Cantharides Flies, 
and ſpread on Leather the bigneſs you pleaſe, will 
in nine or ten hours raiſe a Bliſter, which dreſs as 
uſual. | 


Plaifter for the Feet in a Fever. 


„ N of Briony- roots one pound, tops of 
1 Rue a handful, black Soap tour ounces, and 
| Bay - ſalt rwo ounces; beat all theſe in a Math, 
and out of this ſpread on a Cloth for both Feet, 


apply it warm, and ſew Cloths over them, and let 


them lie twelve hours; if there be occaſion, renew 


Merit for a Fever. 


(hp E a quart of Spring- water, and boil in it 
1 an ounce of burnt Hartſhorn, a Nutmeg quar- 

tered, a Stick of Cinamon; let it boil a quar- 
ter of an hour; when 'tis cold ſweeten it to your 
Taite with Syrup of Lemons or fine Sugar, with 


as many drops of Spirit of Vitriot as will juftly 


4 
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Tas AK E ſeven or eight Paffodil:roots, 1 boil 


them in a e of Poſſet-drink, and in the 
working drink Carduus-water a gallon or more; 
your Poſſet muſt be cold when you drink it, and 
your Carduus-Tea muſt be blood- warm; if it works 
too much, put ſome Salt in a diſn of Poſſet, 1 
drink it off. 


For the Bhi” 


= AKE three or four preſerved Duzoſannt 3 in 
1 your Mouth at a time, and ſwallow ben oy 
degrees. 


For th Cramp. 
5 of Roſemary- leaves and chop ben 


very ſmall, and ſew them in fine Linen, 
and an them into Garters, and wear them Night 


and Day; lay a Down-pillow on Ju Legs in the 
N ight. 


For Wealneſs in the Hands after a Palſey. 


T AKE ofthe Tops of Roſemary, bruiſe itand 
make it up into a Ball as big as a great Wal- 


nut, and let the Party roll it up and down in their 


Hand very often, and graſp it in the Ru 5 tis 
hot; do this very often. 


For an old Ach or Strain 


AK E an ounce of Lucatellus's Ballam,. and 

mix it with two drams of Oil of Turpentine, 
gently heat it, anoint the Place, and put new F lan- 
nel on it. | 


A New 
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4 New Method for curing the Venereal | 
F need not be ſaid what direful Accidents daily | 
happen to People by Salivations, as the Lots 
of Teeth, of Hearing, of a healthful Conſtitution, 
and often even Loſs of Life itſelf: And what makes 
this Cafe ſtill more deplorable, is, that it has been 
generally thought, that nothing bur an high Sali- 
vation is the proper and adequate Care for this Di- 


= 


«9-3 $ 


Kemper: But the learned Dr. Chicoyneau has hap- 
pily diſcovered and proved the contrary. His Me- 


thod, which is ſometimes called The Montpellier 
Method, and ſometimes The new French Method, and | 
which is attended with very little Pain, and no 

Danger at all, is as follows: b 
Te Doctor, according as he finds the Patient's 


Caſe to be, ſometimes orders a little Blood to be 


taken away, ſometimes a gentle Purge or two to 
be taken, but always makes him bathe five or fix 
times, and always an hour each time; after which 
the whole Operation conſiſts in nothing more than 
rubbing his Feet, Legs, and Arms, four, five, or 
fix times, as the Caſe requires, with a Mercurial 
Ointment, in ſuch Quantities, and at ſuch proper 
Intervals of Time, that no high Salivation may be 
raiſed thereby: Sometimes indeed, but not always, 
a gentle moderate Spitting will enſue, nor is it pol- 
ible, in ſome Conſtitutions, to prevent it; but 
then tis never carried high nor encouraged, tis 
er | e NO e The Patient 
during this time keeps his Chamber, and obſerves 
a regular Diet, and all he ſuffers is only a little fe- 
veriſh Heat and Reſtleſſneſs ſometimes for a Day or 
two, when the Operation is at the Height. 


- Aﬀter this Manner only, without any further 
Trouble or Danger, does Dr. Chiroyneau' cure the 
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melt inveterare Pox, with ail ids Symptoms and 
Attendants: Tis therefore greatly io be wiſhed 
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chat all our Surgeons and others who undertake the 
Cure of this Diſeaſe, could be prevailed on, out of 
regard to the Eaſe and Safety of Mankind, wholly 
to lay aſide the old pernicious way of Salivatio 
and embrace this new and ſafe Method. 


There are ſome hundreds of Gentlemen in Eng- 


land, that can, from their own Experience, bear 
Witneſs to the Excellency and Efficacy of it: 1 
my ſelf, and three others that are now in Company 
with me, have been all cured by it, two by Dr. 
Chicoyne au himſelf in France, and che other two 
here in London. 

If any Perſon is deſi rous to be farthes inform'd 
as to this Practice, he may conſult a Book written 
by Dr. Chicoyneau, and tranſlated into Engliſb by Dr. 
Willoughby, intitled, The Practice of Salivation ſbeaun 
to be of no Uſe or Efficacy in the Cure of the Yenereal 
Diſeaſe, but greatly prejudicial io it, &c. Or elle 
a Treatiſe publiſhed by Dr. Didier, one of the Pro- 


feſſors at Montpellier: Or laſtly, a Pamphlet, late- 


ly publiſh'd here intitled, 4 Letter from a Phyſician 
is London to his Friend in the Country, giving an 
Account of the Montpellier Practice in en . 
Venercal DR, Ge. 


sr the 7 aundice. 


AK E half an ounce of Rhubarb ide into 
Powder, and beat it well with two handfuls 
of good Currants well cleaned: and of this Elec- 
tuary take every Morning a piece as big as a Nut- 


meg for 14 or If. e ee or e if 


need ae 


* 


ur the Cbolel. 


7 Ak E half a. pint of Dr. Heeren 8 Water, as 
much Flague- water, as much Juniper berry- 


water, and an ounce of Powder of Rhubarb: Shake 


the Bottle, and rake 4.07.5 Spoontuls at a time, 


when the Fit is on you, or likely to come. 


For 
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For. 4 Burn. 


TIX Limg-warer — 0 0 e beat it 
together, and with a Feather anoint the 
Plc, and put on a Plaiſter to defend i it. 


To cure a Place that i 1s ſcalded. 
ARE Linſeed-Oil, and 55 to it as much thick 


Cream; beat them together very well and keep 
it for uſe. Anoint the Place chat is i: 
twice a day, and it will cure ic. Put on it : 
Rags. and let nothing preſs it. 


The bitter Dranghi. 


AKE of Gentian- root, three drams; of Camo- 
mile - flowers, one ounce of Roſemary- flowers 
one ounce; of Tops of Centaury, Tops of Ro- 


man Wormwood, Tops of Carduus, of each one 


handful. . Boll all theſe in two ors of Spring-wa- 
ter, till it comes to a quart. You may add a pint 

of White- wine to it. Strain it out, and when tis 
ln bottle it. Drink a quarter of a pint in the 
Morning, and as much at four a- Clock in the 
Afternoon. 


* draws ont a Thorn. 5 


T* KE the Roots of Comfry, and 1 them 
in a Mortar with a little Boar s-greale, and 
uſe thus as a Plaiſter. 


Fur a ſeald Haul 


FAKE three Spoonfuls of Juice of Comfty, 
two pennyworth of Verdegreaſe, and half a 
pound of Hog's-Lard : Melt it together, but 
let it not boil. Cut off the Hair, and anoint the 


Place: It will cure it. For 
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For the Falling-S ichnefs. 


FAKE the After- birth of a Woman, and dry it to 
1 Powder, and drink half an ounce thereof in 4 
Glaſs of White-wine for ſix Mornings toge- 
ther. If the Patient be a Man, it muſt be the After- 
birth of a female Child; if a Woman, the contrary. 


8 For the Trembling at the Heart. ot 


| JAKE a Syrup of Damask Roſes, and add 
; L thereto a ſmall quantity of red Coral, Pearl, 
and Ambergreale, all finely beaten and powdered: 
Take this fo long as your Pain continues, about a 
ſpoonful at a time. NY 3 


for a Pleuriſ), i the Perſon cannot be 
blooded. in ss, 


1 of Carduus, the Seeds or Leaves, a 
1 large handful; boil them in a pint of Beer till 
$ half is confumed; then ftrain it, and give it 
e the Party warm. They muſt be faſting when they 
0 _ it, and faſt fix hours after it, or it will do them 
1 | DOA Ry 


To draw a Rheum from the Eyes. 


d R OAS T an Egg hard, then cut out the yolk, 
# and take a Spoonful of Cummin-ſeed, and a 
handful of Bears-foot; bruife them and put them 
into the white of the Egg, ſo lay it hot on to the 
- Bf Nape of the Neck; bind it on with a Cloth, and 
ys ker it lie 24 hours, | ſo lay on'frefh again, | It will 
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FAKE. 5 1 We. 8 WR it "= 
1 well, and beat it to Powder; 4 and Bent 
into che Eyes when the Party $986 tob 3 ; 


off 1 BY 8 or 


its Fur a Pin or Web ; in the Eye. 
1 A KE the Gall of a Hare and Honey, of 3 


a like quantity; mix them together, and take 
a Feather and put a little into the Eye, and it will 
eure in two or three days. 


If a Hair or Fiſh-Bone ſtick in the Throat, im- 


mediately 8 the yolk of a raw. E882 it Wa 
211 tion 


An oh imme ent for. Bu 
eee pa es 


fl oh "34 3b ve 28 


AKE of od Dock-Leaves,s and Mallow⸗ Bene 
of each a lar 175 handful, two heads of Houſe- 
leek, of green El 
it, a ſmaff handful; waſh the Herbs and the Elder 
Which being cut ſmall, boil in a pint and an half N 
Creain's bealtill; it comes to an Oil, which, as it ri 
up; take'off with a Spoon; afterwards ſtrain, and 
berg it 3 drams of White Lead powected, fine. : 
4 
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er (21nd 215 70 be hacks in all Set vs 


"TA gt two ounces wy bom: 8 a it 
1 with a Cruſt. of Bread.in three pints of Water 


14 3. ſtrain, and put to. it of, Barley, Cina. 
mon: Vater: 2 ounces, Seeger dram; ſweeten 
K with, fine Sugar, and let the Patient; as often as 
Re; is thirſty, drink plentifully of it; xub the Co- 
eee er Wich che Sugar. 1 


517 0 


er, the Bark being ſcrap'd from 
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To cure the Yellow or Black Jaundice. 
ite- wine, a large redDock- 


TAKE a quart of Whit: d Do. 
1 root, a Bur- root, that which bears the ſmAll 
Bur, two eee era. of Turmerick, a little Saffron, 
a little of the white of Gooſe · dung that feeds on the 
Green; boil all theſe together a little while; then 
let it run thro” a Strainer: Drink it Morning and 
Renin ne i ET EE 009 3 TT 


A Plaiſter for the * ciatica. 425 4 


TAKE of yellow Wax a pound, the Juice of 
1 Marjoram and red-Sage, of each fix ſpoonfuls, 
Juice of Onions two ſpoonfuls; let all theſe boil 
together till the Juice is conſumed, and when tis 
halt cold, put in two ounces of Turpentine, and of 
Nutmegs, Cloves, Mace, Anniſeeds, and Frankin- 
cenſe, of each one pennyworth finely powdered; 
ſtir it well together and make a Plaiſter. 
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I Ht 3 CHER CTICHE OE. #% 5 II üs aJf 
TAK E aBurdock-root, and a white Lilly: root; 
1 . waſh, dry, and ſcrape. them; wrap them in 
brown Paper, and roaſt them in the Embers; when 
they are ſoft take them out, and cut out the burn or 
hard, and beat them in a Mortar with Boar's- greaſe 
and Bean- flower: when 'tis almoſt enough, put in 
28 much of the beſt Turpentine as will make it ſmell 
of it, then pur it in a Pot for uſe. | 

The Party muſt take inwardly two ſpoonfuls of 
Lime-water in the Morning, and faſt two hours At- 
ter it, and do the ſame at Four a- clock in the Af- 
ternoon. If there be any Swelling of the Evil, they 
muſt bathe it with this Water a quarter of an hour 
together, a little warmed, and wet a Cloth and bind 
it on the Place; but if the Skin be broken, only 
vaſh it in the Water, e a thin Plaiſter of 


the 
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the Salve and lay on it; 5 ſhift it once a- day; if ve: 
ry Bock you muſt dreſs it twice'a-day. 

| make the Lime-water. Take a Limeftone as big 
as t 's Head, it muſt be well burned; put it 
into fix quarts of boiling Water, cover it cloſe, but 
fometimes ſtir it; the next day when *tis ſettled 
Ge. of 1825 clear Water, and Wi th in . or 
u 


. PAP T cure Burftenneſs. 


A K E Hemlock, and bruiſe it a little, Pet it 
1 pretty well, and apply it twice a day, without 
any Truſs, and keep the Party as till as may be. 
Tits: has cured when many other Things! Aare failed. 


9 powder for Burfennefs. 


— * "AKE a good quantity of wild Musk, Roots and 
all, pick, waſh and dry them; then take of 
Currant-leaves, Vine-leaves and Strings, an equal 
quantity; then take almoſt a quart of Hempſeeds: 
you mult lay the Seeds at the bottom of a Por, and 
the Leaves and Roots on the top; then put it into 
an Oven, dry them, rub them to Powder, and ſift | 
them together. The Party muſt take as much of 
this Powder as will lie ona Six-pence, in a little Ale, 
in the Morning, and at four in the Afternoon, and 
continue it five or {ix Weeks: The Powder ound 
be made in May if pollible, 


Hur the Chin-Cou ou gh. 


7 A K E a ſpoonful of the Juice of 5 
mixed with Sugar- candy beaten to Powder. 
Take this for nine e 7 


To care the lich without Sulphur. oy” 


| A K E a handful of Elecatnpane-root, and as as 
much x- pepe DocEs; ſhred * n 
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and boil them i in two quarts of Spring-water till it 


comes to a pint; ſtrain the Liquor, and with it let 
the Party waſh FO, Hands and Face two or ub 


times a . 


3 * Tri 8 


Fur ZE; leeb.- % eim ene 
Tous of Camomile and Velvet-leaves, ue 


raſs and Capon's s Feathers, of each one hand- 
ful; boil theſe in half a pound of Butter out of the 
Churn till *tis an Ointment, then ſtrain it out, and 
mix it with half an ounce of Black Pepper beaten 
fine; ftir it in till 'tis cold, and anoint the Party 
with it all over, keep on the ſame Linen for a 
Week; then waſh with warm Water and Sweet- 
herbs, and put on clean Linen.' Before you be- 
- to dſe this, you muſt take Brimſtone and Milk 


or three „ Nen wm, and Purge 11 
alter tis over. 


For the Scur 2 or Dr . {THIOL 9 


CTAMP and ſtrain the Juice of the Leaves of 
Elder, and to a quarter of a pint of Juice put ſo 
much White-wine; warm it a little and drink 1 it 
off, and do thus for four or five Mornings together: : 
If it purge you it will TY do ce Na 


For a Loofeneſs. 
0 E good handful of Bianible-leaves. in 


Night and MOT: 


6.3 an "Age, 


lv E as ub Virginia Snake · root dried ani 
IJ powder'd as will li upon a Shilling, in a glaſs 

of Sherry or Sack, juſt before the cold Fit begins; 

ule this two or three times till the * is gone. 


AA Fer 


Milk, ſweeten'd with Le Winne ic 
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KK TE an ounce and a half of oh beſt refs 
Aloes, and ſteep it in a quart of Brandy; in- 
faſe it 48 hours, and take + b J before 


W 1 it comes. 


_ 


For an. Aue. 


e 


an ounce of white Sugar- candy, and the Juice 
of ee Sevil Oranges; mix all together, and drink 
it off an hour before you expect che Fir. It cures at 
once or t twice taking. 


L an Ji 


An Ointment for a Burning or s 20% 


"AK E a pound of Hog's-Lard, and two 1 
1 handfuls of Sheep's-Dung, and a good hand- 


ful of the green Bark of the Elder, the brown Bark 


being firſt taken off; boil all theſe ro an Ointment. 
You muſt firſt take out the fire with Sallet-Oil, and 


a bit of an Onion, and the white of an Egg beaten 
well together; then anoint with the e pug . 


WIR than a Week 1 it Vil be well. 


2 


both powder'd and ſifted; then take three ounces 


of Virgin- Wax, 2 ounces of Spaniſh Soap, and two 
ounces of Deer's-ſuer ; put all theſe things into a 


braſs Kettle, ſetting it over the fire, ſtirring it con- 


tinually till it comes to the height, of a Salve, which. 
you may know by dropping a little on a Trencher, 
and if it neither hangs to the Trencher nor your 
Fingers it is enough; then dip your Cloths in, and 
when you take them out, throw them into a ' Pail 
of Water, and as "OP cool take them out and hy 


them 


5 F A KE. a pint of red Roſe- water, and put 10 it 


TT E 3 Sin of f Oilolive, 4 half A oil 
of red Lead, and half a pound of white Lead, 


ans ak Sw o cc co 


the bottom; tie the Gallipots down with Leather. 


De Compleat Houſewife, zog 
them on a Table, and clap them, and when you 
have done, roll them up with Papers between, and 
keep them for uſe; they mult be kept pretty cool. 
This Cere-cloth 1s good for any Pain, Swelling, or 
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The Yellow Balſum. 


T 8 ounces of Burgamy- Pitch, 3 ounces 
| and half of yellow Bees- Wax ſliced, 1 pound 
of Deer's-ſuet, i ounce of Yexice-Turpentine beaten, 
up in Plantane-water, half a pint of red Roſes, a 
quarter of a pint of Vinegar of red Roſes, 24 Cloves 
of Garlick, and of Salt- petre dried before the fire half 
the quantity of a Nutmeg; bruiſe the Garlick in a 
Stone Mortar, and ſet the Oil, Vinegar, and Gar- 
lick, in an earthen Pipkin over the fire; let it boil 
gently half an hour; then put in the Pitch and Wax, 
and when that is melted, put in the Suet, and one 
ounce of Palm- Oil; then let it boil a quarter of an 
hour longer; then take it off the fire, and put in the 
Turpentine and Salt-petre ; ſet it over the fire again 
for a little while; then take it off, and let it ſtand. 
to cool, then pour it gently into your Gallipots; be 
ſure you put in no Dregs; the Vinegar will fall to 


N 


Tis an excellent Salve for ſore Legs, Boils, Whit- 
lows, ſore Breaſts, and may ſafely be uſed to draw . 
Corruption out of any Sore; r a little of it on 
Lint, and put a Plaiſter of the following Black Salve 


„„ 
Toe Black Salve. 


TAKE a pint of Oil of Olives, 3 quarters of a 

1 pound of yellow Wax, 2 ounces of Frankincenſe 
finely beaten and ſearced, 2 ounces of the beſt Ma- 
ſich, 2 ounces of Olibanum, 2 ounces of Myrrh, 
half a pound of white Lead finely ground, and 2 
drams of Camphire: Boil theſe till they are black; 
then let it ſtand a lictlez oil a Board, and pour it 

vl. 2 E F We = X 3 0 5 ; on, 
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| Sn fg! oil. your Hand, and make i it up in Rolls 
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. For the Falling-ſi cb. 


| IO of the Powder of a Man's Scull, of Cinna- 
1 bar, and Antimony, of each i dram, of the Root 

of Male-Peony and Frog's Liver dried, of each two 

drams, of the Salt of Amber half: a . N 
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8 of Aa ga Wee ae ' Morning a and 


y out of th Fit, 
let his Notes and Temples be rubb d with the Oil 


1 For an Agne. | . 


W Haan en a quart of ſtrong. Beer, and a Ie) 
quantity of the youngeſt Artichoke- leaves; 
ſhred "them, and boil them very well together; 
when you think it almoſt enough, put a ſpoon- 
ful of! aftard-ſecd bruiſed, and give it one boil, | 
then frain | it and bottle it. Take half a pint a as hot : 
as s you can, half an hour before the Fit comes. 


Atalin Water i diy. 4 Ukers and. 


2obnvog een n 'old Soares. I 
boil | 
18 Akt, of the beſt Roman · Vitriol ; ounces, 29 5 0 


1 phire one ounce; beat them into fine Powder, 
at them into the bottom of a Crucible, and fix it 
in hot Embers; cover it with white Paper four 
double, and put a little Tile on it: Let it be well 
calcin'd, but not too much; when tis cold beat it 
into fine Powder, and ſift it; then add to it three 
ounces of Bole-Armoniac, beaten and ſifted; mix 
all together, and to half an ounce of this Powder put 


985 of Spring or e boll the Roy 
_ and 


" —_— VT” .. 
* * 


and when 'tis blood-warm put in . dunes 
of Powder, and ſtir it together in a Pewter Baſon 
till 'tis quite cold, then put it in a Bottle for uſe. 
When you uſe it, ſhake the Bottle, and ae ſo 

out and uſe it as hot as can be endured, either 5 
Syringe, or waſhing the Place twice or thrice vj | 


ws IRI. 


and ns the e following Plaiſter or Salve. 5 [ i 
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110 let then boil gently half an 0 ; 1 
in one ounce of Oil of Eaekers ſtir it continually, 
and when tis enough, make it up in Rolls. This 
is a ee Plaiſter. 


if Salve for a Baus or „ 455 I 1 


T AKE one pound of Mutton · ſuet ſhred ſmall % f 

melt it, and put into it Thyme, Sweet 
marjoram, Melilote, Pennyroyal and Hyſop, of 
each a good handful chopp'd ſmall, and = it land 
together four Days; then heat and ſtrain it out, 
and pur in the ſame quantity of Herbs again, and 
let it ſtand four Days longer; then heat it and 
ſtrain it out, and to that Liquor put five pound of 
white Roſin, and two pounds of Bees - Wax ſliced, 
and boil it up to a Salve; and when ?tis cold 
enough, oil a Board, pour it on it, and make it up 
in Rolls. This is an admirable Salve when the 
Fire is taken out. You muſt take out the Fire 
with Oil; anoint it with Oil with a Feather, then 
lay on the Plaiſter. 'Tis > le tor a {mall Cur, or 
iſſue inflamed. "IS | 
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it and put it in a Pot, and add to it 4 ounces 
Sr 's-Greaſe, half a pint of Oil-olive, and 
Witt "three ounces ſliced; boil it till the Juice is 
0 ved, Which is known when the Stuff doth 
1 5 düdble at all; then ſtrain it and put it on the 
again, adding 2 ounces of food hoy ara, 

4 it boil_ little and put it in Gallipots for uſe. 
Melt a a1 ttle in a Spoon, and if the Cut or Wound 
; 515 your Tents in it; if not, dip Lint 
ton it, and defend the Place with A Leda 
3, 1 it t once a . 19 25 


1 70 : 0 


AKE. a Lünarter ol a Ps of Raiſins © af the 
45 Sun ſtoned, and beat them very ſmall; then 
43d to it near as much Honey; and beat it toge- 
ther into a Salve; ſpread it on a Cloth, and make 
Tents if occaſion. Dreſs it once a day; when 
*tis well drawn, uſe the 1 88 5 1 wu Black 
or Leaden . OE; 


F 


A Poobice fo. 4 {ow Brea tor ore ns 


RE. 
* 


4112013 7+ 14 15 5 broken. . F WEEK WET. 


be: 2 

8 E STE, Sis Bread and Milk to a Poultice, thin 
143 15 to it Oil of Lillies, and the Volk of an 
Egg; fer it over the Fire again to heat, and apply 
it as hot as can be endufed: 'Drefs it Morning 
and Night till tis broke, N hen, dreſs it with the 
Poultice of Raiſins. Wie 


221377 0 1161 2% 10 AY ai 8 8 >” A 
is T8 101 T diſperſe £00 unos. l ſi 
Sud i: 

{EE E of Yellow Was; „ Ppfahkitrknſe and Ro- 


1 "of each four * 'otinces'y melt them * 
, * * 


5 | _ 21 K erreaſing· 


f ww © Wo % — 2 tis 2 ww 


an ) E884 ang d apply it warm. 


1 


ther, ſtrain it out, and when * tis cool make it in a 
Roll, and keep it for uſe, _ 


fo N a. Cancer 7 an 155 Breaf J 01 


A KE of 1 Calaminaris four PROT EY 


1 one piece, and having made it red- 05 in a 
Crucible 9 times, quench it every time in 2 a pint 
of White -wine; then take 2 ounces of Lapis Tutty, 
and having burnt that red-hot in a Crucible 3 times, 
quench that every time in a pint of red Roſe: water? 

Then beat the Tutty and the Calaminaris Stone to- 
gether in a Mortar very fine, and put it in a glaſs 
Bottle, and put the Roſe· water and White; wine 
to it, and ſhake it three or four times a day for nine 


days before you begin to uſe it. You mult keep the 


Wine and the Roſe- water cloſe covered wher you 
quench the Stone, that the Steam does not 
When you uſe it ſhake it well, and dip R 


215 


it, and lay them to the Breaſt; le the Rags remain 


on till 'tis dreſs'd again: It malt be dreſs'd twice A 
day, Night and Morning. The clear W ue | 


cellent f r weak or lore Eyes. „5 


TD 01 TIP 247 


Fir a Swelling : in the 8 


A K E a handful of Damask. roſt 8 boil 
them in running Water till they are tender; 


5 famp them to a Pulp, and boil white Bread and 
Milk till *ris ſoft; then put in your Pulp with 2 


lictle Hog's-lard, and thicken it with the rel of 


For a ; fore Fhiraat: % „ 
AKE a Plaiſter of Paracelſus 0 Saks 
broad, and ſo long as to come from Ear to 


Far, and apply i it warm to the Throat; then bruiſe 
. e and 


preſs out the Meer add an equal 
| quantity 


E We. 8 2 wW! fe 343 


In 


I wut 


$74 2 H 
ity of Honey; and 4 titrte burnt” Allum; mix 

all together, and _ the N h "un _— ona 

Liquoriſh-ftick. E 2 Je 


A Firing Diet- ripe 


TAKE of Garden Scurvy-graſs' fix handfuls, 
Water-Creſſes and Brocklime, of each four 
handfuls, Peach Bloſſoms four handtuls, Nettle- 

and Fumitory, of each 3 handfuls, Monk's- 
Rhubarb four ounces, Sena four ounces, China two 
ounces, Sarſaparilla three ounces, Rhubarb one 
oance, : Coriander and ſweet Fennel ſeeds of cach 
half an ounce; cut the Herbs, ſlice the Roots, 
bruiſe the Seeds, put them in a thin Bag, and hang 
them in four gallons of ſmall Ale; after three days 
drink a pint of it every Morning. Be regular in 
e eat nothing ſalt or ſo wre. 


Pills to purge the "ELM 


a Ak E of the Extract of Rudium 2 drams, and 
1 pi. Fœtida one dram; mix theſe well to- 
gether, and make it into 12 Pills; take 2, or if the 
Tonſtitution be ſtrong, 3 of them at's a- Clock in 
the Morning: drink warm Gruel, or thin Broth, or 
e eee when they work. 


For a Canter i in the Mouth. 


e ARE Celandine, Columbine, Sage, al Fen- 
1 nel, of each one handful, ſtamp and ſtrain 

them, and to the Juice put a ſpoonful of Honey, 
half a ſpoonful of Burnt Allum, and as much Bole- 
Armoniac beaten fine; mix and bear all theſe to- 
gether very well, and wrap a little Flax about a 
Stick, and rub the 8 0 With: in, 7 f ir feng tis 


che better. 8 f = 2 7 8 ; 75 


A Water 9 Gre a a N Eyes. 
AK E of Ground- Ivy, Celandine and Dail res; | 
1 of each a like quantity ſtampt and ſtrain'd, 


and add to che — Takte Sugar a and White Roſe- 
"HOVE © water; 


water; Make aha derber, and with a Fenher 
drop it into the Eyes; this takes away all, manner 
of Inflaramation, Spots. Itching, Smarting or Webs, 


and is an excellent ching for the Eyes. K 


An, excellent, Preſcription for- : be 4 er oof | 


We or ms. 75 +. SY N 


T . E pipes Receipt i is an „ Re- 
4 medy for the Worms, which breed in Hur 
man Bodies, and with which vaſt Numbers 
of People, of all Ages and both Sexes. are afflicted, 
and ſome of them very ſcverely, eſpecially, Chil- 
dren and other young Perſons, of whom abundance 
are carried off. yearly, by being thrown; thereby in- 
to Convulſions, Epilectick Fits, Vomitings, Looſe» 
neſſes, White or Green Sickneſs, and other Diſor- 
ders, which had been judged to have proceeded from 
other Cauſes, when the Occaſion thereof was 
Worms. But as there is ſuch a Variety of Diſorders, 
proceeding from thoſe inteſtine Animals, repreſent- 
ing other Diſeaſes, I ſhall, for the Information of 
ſuch as may little imagine their Malady to be occa- 
ſion'd from Worms, when it appears ſo plain to 
themſelves and their Phyſicians, that it is this or that 
other Diſeaſe, firſt ſet down ſome of the many Signs 
and Symptoms of Worms, and then preſcribe the 
Remedy to deſtroy, expeland rid the Patient's Bo- 
dy of — and this is a Medicine ſo effectually adap- 
ted, and ſo innocent withal, that if it be purſued as 


TP 


directed, they that take it, may depend it will not | 


fail utterly — ſaſely to do it, be the Worm of an 
kind, or in any part of the Body ſituated. 4 

It is to be noted, that there are divers Sorte of 
Worms that breed in the Body, and take up their 


Reſidence therein, either in the Stomach or Bowels, 
and ſometimes near che Sphinfer Ani, or Funda- 
ment, and do often knit themſelves together, and 


appear, like a Bag of Worms, and are ſuppoſed to 
be bows ne the Ou. fate 
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 ſwmiltowed down with the Food, and encouraged 
endifcd. by: Viſcidities in the Paſſages; and accord»: 
y reſide, or have placed themſelves in the 
e Symptoms and Complaints which ſuch 


5 3 — are different both in Kind and De- 


gree: In ſome to occaſion Looſeneſſes, in others 
Caſtiveneſs, or frequent Deſires to go to Stool, but 
eam t in ſome to cauſe a fœtid or ſtinking Breath, 
which is a ſnrewd Sign of Worms; as is alſo an hard 
or inflamed Belly, eſpecially in Children, with a 
voracious Appetite, an almoſt continual Thirſt, Fe- 
yeriſhneſs by Fits, and an intermitting Pulſe, and 
owing Cheeks; in ſome a Heavineſs or Pain in the 
Tead, Startings in Sleep, with frightful terrifying 
Dreams; in ſome a Sleepineſs, repreſenting a ft: 
thargy 3; in others a Nauſea, or loathing of Food, 
ich or without Motion to vomit; a Pain and j 
ht, with a gnawing in the Stomach, Gripings 
and Rombliegs i in the Bowels, like the Cholick; in 
Children, a dry Cough, and oftentimes ſcreaming i 
Fits, and Convulſions, with white Lips and white 
Urine; and in both old and young, a weaken'd or 
ppetite, Giddineſs in the Head, Paleneſs of 
Countenance, with Faintings and Cold Sweats of a 
ſudden, Indigeſtions, Abatement of the Strength, 
and Falling away of Fleſh, as if dropping into a 
Conſumption, | with many other Symptoms, but 
theſe the chief, which ever more or leſs, ſome or 
ether of them, always: affect, where Worms are the 
Cauſe; and for Remedy of which, the following 
Reeeipt may be depended on, and is very innocent 
as well as powerful and effectual, as every one, 
when they read what it l dare believe, and _ 
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SECT 


WITS 


Take To ps wt 5 Tops r. Botittnyy Bos a 


man Wortnwood, and Flowers of Camomile (all of 


them dried, and of the lateſt Year's Growth that 


you uſe them in) of each a {mall handful; cut the 


Herbs rede but not 1 e wrt put them 
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with an ounce- of Worm-ſeed+ bruiſed/ſmallyihts 
an earthen Jar, or Pickling- pot, and pour upon 
them 2 Quart of Spring- water, cold; ſtir all abou. 
and then tie the Pot over with a double Paper, and 
jet it ſtand 48 Hours, opening and ſtirring it about 
fire or ſix times in that Space. At the end of 48 
Hours, ſtrain it through a Cloth, ſqueezing the 
Herbs as dry as you can, which fling away; and 

of the Liquor, give to a Child from two to four or 
five Years old, half a Spoonful, more or leſs, mixt 
with a quarter of a Spoonful of Oil of Beech Nuts, 
every Morning upon an empty Stomach, and to 
faſt for about an Hour after it, and alſo the ſame 
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Worms, eſpecially where the Stomach and Bowels 
are diſorder WMWMõ. 99g 
))TFTTCTCC(C ⁵ ⁵ ⁵ 37 247 DEST VILE HRnW 
Note, The Beech-Nut Oil may be had at moſt Oi 
Shops; and the reaſon that that Oil, before any o- 
thers, is adviſed, is, that it has a Property, as has been 
often tried, of killing Worms of it ſelf, when Olive 
Oil and Oil of Almonds would not do it: And as a 
Confirmation of it; Dr Baglibi ſays, in a Book of Ex- 
4 periments upon live Worms from Human Bodies, 
1 that he put Worms into divers Liquors, which were 
E reputed 
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e puted would kill them, but did not under a great 
hours; and that towards Night he put others 


inta Oil of Sweet Almonds, and found them alive the 


next morning: Then after many other Experiments 
he put one into Oil of Nuts, where it died preſent- 
ly. And Malpighi, another noted Phyſician, ſays, 


that of all common Oils, Oil of Nuts is the beſt a- 


gainſt Worms; and that at Milan Mothers have a 


Cuſtom to give their little Children, once or twice 


a Week, Toaſts dipped in Oil of Nuts, and to grown 


People ſome Spoonfuls of it Faſting ; and many other 
Authors ſav the ſame, particularly Dr. Nicholas An- 


dry, of the Faculty of Phyſick at Paris, in his Trea- 


tile of Worms; who allo lays, if you dip a Pencil 


in Oil of Nuts, and anoint the Bodies of live 


Worms that any one voids, tho? you never touch 
their Heads, they will preſently grow motionleſs 


and die, beyond Recovery. The Reaſon, he ſays, 


they die ſo: ſuddenly when anointed, is, becauſe 
they breathe: only by the Means of certain little 
Wind- pipes, that run through their Bodies, ſo that 


if you ſtop up thoſe Pipes with Nut Oil, which hin- 


ders the Commerce of the Air, (for that the Parts of 


Oil of Almonds are more porous than Nut Oil, and 


conſequently leſs able to hinder the Entrance of the 
Air into the Worms) of Neceſſity the Creatures 


muſt die for want of Reſpiration, tho' neither the 


Head, nor any other Part where the Pipes are not, 


be anointed. This is fo. true, ſays Malpigbi, that 


if you put Nut Oil upon a Worm in any other Part 
but where the Pipes are, tho' the Head be not ſpared, 
yet the Worm will live, and have its natural Mo- 
tion; and if you put the e <5 ſome of the Pipes 
only, you ſhall ſee the Parrs where thoſe Pipes are, 
become immoveable; but if you put it, ſays he, 
upon all the Trachea's, or Pipes, the whole Worm 
becomes motionleſs, and dies in an Inſtant; and I 
do aſſure the Publick, that the ſame has been many 


times tried and found both by my ſelf and others, that 
no other Oil whatever would do what this will; and 


the 


„ . 


in 


| haye ſeen, order'd that Oil, preferable to all others, 


the late: Dr. Raddlffe inwany of his Preſcriptions { 


where he had any reaſon to ſuſpect the Patient had 
Worms; and in one very remarkable Cafe ofay 
Lady of 13, 1 could name, who was at Death's door, 
with the Green- Sickneſs, as ſuppos'd, and who by 
the uſe ot this very Oil, and ſu 1 Bitters as he be- 
lieved the Caſe then indicated, once or twice a day 
repeated, was cured perfectly y, upon her voiding 
Cluſters of ſmall Worms, for ſeveral days 9 
ſome of which were inclos'd in a Ciftis or B 

This I was willin 08 to obſerve, that People maybe. 
ſure to get the Oil of Nuts, and not any other Oil. 


Achſter for the Worms. 


AKE of Rue, Wormwood, 3 
ton, three or four Sprigs of each, a ſpoonful 


till the third part be conſumed; then ſtrain it out, 
and add to it as much Aloes finely powder'd as will 
lie on a Three pence; ſweeten it with Honey, and 
give it pretty warm; itſhould be given three Morn- 
ings together; and the beſt time is three _— before 
ae: New or Full Moon. 


'Lucatellus's Balſam. 


 AKE of Venice Turpentine one pound, the 

beſt Oil 3 pints, Sack 6 Spoonfuls, yellow 
Wax half a pound, natural Balſam one ounce, Oil 
of St. Joby's-wort one ounce, red Sanders well 
powdered one ounce; cut the Wax in thin Slices, 
and ſet it over the Fire in a large Skillet, and when 
tis all melted put in the Turpentine; firſt waſh it 


3 ſeveral times in red Roſe- water, then ſtir them 


well together till they boil a little; then take it off 
from the Fire and let it cool. The next day take 


it out of the Skillet and cut it in thin ſlices, that 


all the Water may be got out of it; then ſet it 


over the Fire again, and when tis melted ſtir it 
well e then ig in the Oil, andthe 1 | 
3 t. 


of Anniſeeds bruiſed; boil theſe in a pint of Milk 
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St. John's-wort, and the bt Balſarn, and the 
Sack and the anders, ſtirring them all together very 
en let it boil a little while, and take it off the 
ſtir it co hours all one way. When Gd 
Id put it in Gallypers and cover them with Lea 

N ih, wil N good twenty N and the gy] 


ASabvefor Cerecloth for ruſes or. 

E KER E a pint of Oil, 9 ounces dod Leads 
Fünces hf” Bees wax, 2 Shillings-worth of- 
Spe Tia Cete, 2 ounces of Roſin beaten and ſifted; 
| 61 pale. ona ſoft Fire in a Bell-Skiller, ſtirring 
1 42 then try it on a Rag, whether it 


Ricks upon it; when it does ſtick, take IO! 
and Jen fo you have made what Cerecloths you® 


aſc * 


5 


e Tis N e for's a Cut or y 8 


3 & » 5 


9 Snake rene dees Grams, 3 of Saß. 
fron ſix Grains, Volatile Salt of Hartſhorn four 
Grain, Syrup of Cloves a ſufficient Quantity to 


linking a large Draught of Mountain Whey a 
- 2 "Thoſe who can't afford bunrain Whey 


make it into a Bolus. To be taken going to 2 


ink Treac ele Poſſet. IG inbWOꝶI ni * {ts 
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f the Oil df Mace# mix theſe to- 
ittle ima SOD and Night” 


gether, and waffe 
d, Morning anoint the Stomach. Lay a piece o 
ile br e 


Ta 


lawn Paper on it. 


pour che reſt on an oiled Board, and make 
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- Eats, du 0 r 775 artſhorn, of ach 
9 1 Oun bes tl hem to a fine Powder bet ſcarce” 
1s them. Then take a dram o oriental Bezoar, and , 
þ a dram of Ambergreaſe, and mix with the 12 2 


ders; then take off the black Toes of Cr able 
beaten to a fine Powder, as much as of all the reſt 
0 ofithe; Pow ders, for this is the chief; ge mix al 
W well- together, and make them ur in Balls in Telly .. 
0 of Hartſhorn,; and in your Jelly infuſe A = RALF - 
7 © quantity-of- Saffron to give them a Colour; w hen 
vou have rolled them in Balls as big as a We 3 
xl lay them. n a fs gr PUBS Plate 8 dry 3. W eg, 
— | are fully diy and hard, paper them up, and 
A = them for uſe, The Doſe * muſt lp, at 4 
17 time, is to a Man or Woman ten or twelve grait 7 
ia Dragon, Carduus, or the Lady Allen's Water; 
ih the Party going to Bed and cover'd warm. The 
Lrabs uſed in this Powder muſt be caught in May... 
Io | or Semler ang chen muſk OG boiled. 3 Bag -$ 

| 1 1277 VF 1 
14 Water iu cure red: or ee Faces... 15 
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" Ae eur ae p ppc the ae ll f 
dhe Juice of four Lemons, and a handful of Bean- i 
flowers; pur all theſe together in a ſtrong double 
glass Bottle, ſhake them well together and ſet it 
„ the Sun 18 ren Hays Mach, the Face apart 
| en . t wipe it off by 

5 — — Bat you muff car the x ol oY . 
4 g. Diet fo LOIECV ecks Rio ont, 8 ES 
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Night without Intermiſſion for three 
Month. This Diet and the Water has eured 3 
N 8 elſe would do. e | 


To w 


Take do and cut then as {mall as Herbs 


to the Pot, (boil them ina ſmall \Pipkin with a 

iece of Mutton, and make it into N with 
Baht: So eat a Meſs Morning, '\Noon, and 
Weeks or a 


Eq 


7645 good thing 1 70 waſh the Fre i in.” : 


MAKE alarge 
41 of a Gooſe Eg 


„ and break it ſo that it may 


23b0 into a pint tle, which fill with Water; | 
4 ety ohn 
in three ſpoonfuls of Milk, and Wann! in it. 


when it has ſtood a Month, 


Wear a piece of Lead, beaten exceeding thin for 


a Forehead- piece under a nag Rog it 1 
| the F orehead {mooth and 2147 go | 


- 5 
» 1 * ; þ- . * 
e 
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1 ö A Plaifter for Wo arms in Children, 


AK E two ounces of yellow Wax, and two oun: 

ces of Roſin, boil them half an hour, ſtirring 

them all the while; ſcum them well and take 
ir off, and put to it three drams of Aloes, and two 
ſpoonfuls of Treacle, and boil it up again: rub a 
Board with freſh Butter, and pour the Salve thereon, 
work it well, and make it up in Rolls: When you 
make the Plaiſter, 3 ir With eo ee and 
cut a hole againft 1 the Navel. 1 


The Stomach Plaſter. 6 7 


155 wt ARE of Burgamy- Pitch, F rankincenſe and 


- Bees- Wax, of each one ounce, melt them to- 
gether, then put in one ounce of Venice Tur- 
pentine, and one ounce of Oil of Mace; z melt it to- 


gether and ſpread your Plaiſter on Sheep's Leather; 
grate on it ſome 9 wm you lay it on te. 


. 
A 


Stomach, 4 


piece of Camphire, the quantity 


n. 


17 
1 


A 


75 make 4 ib for obe Sromttchi = 01 
AK E a fine Rag four Inches ſquare, 26d Great 


- marjoram dried and rubb'd to Powder, and 
— it over the Cotton pretty chick; chen take 
Nutmeg, Cloves and Mace, of each a quarter of 
an ounce beaten and ſifted, and ftrew that over the 
I | Herbs, and on that ſtrew half an ounce of Gallen- 
ga finely powdered, then a chin Row of 1 
and another fine Rag, and quiltit together. W 

peu lay it on the/Sromach, dip it in hot Sack = 
i OF lay it on as warm as'can be endured. TBis is very 
0 good _ a rw woe Stomach. c0qt 293030; 
Or 8 


of Wa For re Pains of the Gut. 10 f 
N | 1 xX Barbirdorss Tar, and Palm-Oil an 1 


%SSSSFk!!:!! RE BOS 


E anoint the Part affected. 
A preſbut help for the Gholick. 


IX as much Mithridate as a Sean in a ſpoon- 
VI ful of Dragon- 

td drink, and lay rr Sue on 5 e _— 
you 15 . ELL [OY 5. ; PII 7 | 3 94%, 2. 


4 A Plaifter fr FE Cholet. 
173 GPRE AD the whites otfouror tive Eggs well 


14.1]: 


and wſpootiful of Peppet; and as: much Ginger fiaely 
n to- beaten and Tfeedgurkerrpur:chisPhiſter onthe Na- 
Me” APE V N NH qi f 1 


53. 1 C2 243-7 ME LJ WF; 


* 


5 5 — 4 F 6 2 - 4-23 K 
e Iz 1 # { x 
£ PF ves . a ack A. Ro *%.4 „ — 5, 2 
W 73 
FAX ! - TE Bm 
e K 1 7 J 1 4 ; 4 1 j "27 Fu; 
4 


Y 2 


Cotton thin over itz then take Mint and Sweet- 


quantity, juſt melt ene "ne 


water, and give it the Party 


beaten on ſome Leather, and over that ſtrew on 


1 
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AKE Smallage, Naber Dales ia ne IP 
Olibanum; beat all theſe wel together with | 


4 


_AHaiþahetle Bay-falt, and put it in a thin Bag, and 


| lay it it to the Wriſt a little before rhe cold Fi it comes. 
A Powder for Convulſi on Fits.” 


1 Miſletoe of the Oak one dram, Pearl, wh 
Amber, and Coral, all finely powder'd, 5 
half a dram, "Bezoar: two drams, and five Leaves of 
Gold; make all theſe up in a fine Powder, and give 
it in a ſpoonful of black Cherry-water, or if you 
pleaſe Hyſterical Water. You may give to a Child 
new born, to prevent Fits as much as will lie on a | 
Three- pence, and likewiſe at each Change of th 
"Moon; and to older e as. muck as nen a 


FF A KE Saxafrage, Bean · Pods, Black- Cher 
13 Groundſel, and Parſley-waters; mix them 
dcogetber with Syrup of fi 1 Give 
| ſpoonful very often, eſpecially ſerve to n an 
e of the Moon. 11701 10 27040 
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Auuber. 


8 e 26,3114 55 ce 
a KE a in of Ale, race a Sa, of al 
Beer, and put in it a handfuloſ Southern · wood, 
as much Sage, and as much Pennyreyal; let 
it boil half an hour, 5 8b ar 10 
4 509 drink 1 ways e n Drink of Qt 3 501 
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AK Ea dram and half of angle Piony-ſced; jof 4 


Webel and occaſion. e TIE SHS eee 


20 die! 277 prevent Nr in , Children. 10 
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For a Hoarſeneſs with a Cold. 
ARE a quarter of = pint of Hyſop-water, 
1 make : it very ſweet with Su gar-candy, ſétſit 
over the Fire, and when 'tis thorough hot, beat 
the yolk of an Egg, and brew it in it, and drink 
it Morning and Night. Bou 


A Remedy for a Cougb. 


FAK E the yolk of a new laid Egg, raged or 
1 skin off the yolk, and add fix ſpoonfuls of red 
Roſe- water; beat it well together, and make it ve- 
y ſweet with white Sugar- candy; drink it ſix 
Nights going to Bed. 8 ey — 
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Hvexcellent Remedy ſor hein Congbs 


TAKE dried Coltsfoot Leaves a good Handful, | 
1 cut them ſmall, and boil them in a Pintfof 
Spring Water, till half a Pint is boiled away; then 
take it off the Fire, and when it is almoſt cold, 
ſtrain it through a Cloth, ſqueezing the Herb as 
dry as you can; and then throw it away, and diſ- 
ſolve in the Liquor an ounce of brown Sugar-candy, 
finely powder'd, and give the Child, (if it be a- 
bout three or four Vears old, and ſo in Proportion) 
one Spoonful of it, cold or warm, as the Seaſon 
proves, three or four times a Day (or oftner, if 
the Fits of Coughing come frequently) till well, 
which will be in two or three Days, but it Will 
preſently almoſt abate the Fits of Coughing. 

This Herb ſeems to be a Specifick for thoſe Sorts 
of Coughs, and indeed for all others, in Old as 
well as Voung; the Latin Name Tu/ilago, from Tuſ- 
fs, the Cough, denotes as much; as does alſo the 
Latin Word Bechium, from the Gres e Word Bnyiov, 


WD 1 "> : © "_ N | Lew 
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a Cough; and are the Names given it by the An 
cients, perhaps ſome Thoufand Years ago. It 
would do, it, and greatly helps in Shortneſs of 
Breath; and in the Aſthma and Phrhiſick I have 
not known any thing excced it; likewiſe in Waſt, 


has wonderfully eaſed them, * when, nothing, el 


ings or Conſumptions of the Lungs, it has been 1 
found of excellent Uſe, by its ſmooth, ſoftning, 


healing Qualities, even where there has been Spir- 
ung of Blood, and Rawneſs and Soreneſs of the 
Paſſages, with Hoarſeneſs, Cc. in blunting the 


acrimonious Humours, which in ſuch Caſes are al- 
moſt continually dripping upon them. It is to be | 

Lionec for thoſe Purpoſes there is to | 
be had, in the whole Materia Medica, a Medicine | 


queſtioned, whether 


p 


Fl 


ſo innocent, ſo ſafe, and yet ſo pleaſant and effec- 


tual, or that can afford Relief ſo ſoon as this will. 
Grown People may make it ſtronger than for Chil- | 


Get the Herb of the ſame Year's Growth and | 
Drying, that you uſe it in; and the larger the 


Leaves, as being the fuller grown, the better. 


It is beſt to be made freſh and freſh, as you want | 
it, and not too much at a time, eſpecially in warm | 
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Pills in purge off @ Rheum in the Teeth, 


T*AKE four drams of Maſtick, ten drams of 
1 Aloes, three drams of Agarick : Beat the Ma- 
ſtick and Aloes, and grate the Agarick, ſearce 
them and make them into Pills with Syrup -of Be- 
tony. | You may make but a quarter of this quan- 
tity at a time; and take it all out, one Pill in the 
Morning and two at Night, You may eat or drink 
any thing with theſe Pills, and go abroad, keeping 
e warm; and when they work, drink a 
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Draught or two of ſomething warm. 
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to grow where you will have it. 
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A rich fliced,; of cach two ounces; Annilceds, 
Coriander-ſeeds, and Carraway-ſceds, of each two 


ounces; oriental, Sena, Guiacum bruiſed, of each 


two ounces, Rhubarb one ounce ; Saffron one dram; 


Raiſins of the Sun ſtoned one pound. Put all theſe, 


in a Glaſs Bottle, of a gallon, adding to it three 
quarts of white Anniſeed-water ; Stop the Bortle, 
and let it ſtand infuſing four Days, ſtirring it ſtrong- 
ly three or four times a day; then {train it off, and 
put it into Bottles cork'd very well. You muſt 


take ir Morning and Night; three ſpoonfuls going 


to Bed, and as much in the Morning, according as 
ou find it work. It requires not much Care in 


Diet, nor keeping within: But you muſt keep warm, 
and drink ſomething hot in the Morning after it 


has work' d. 


8 L 


$$ 8 


Gravel in the Kidneys, the Dropſy, the Griping of 
the Guts, or any Obſtructions in the Bowels. It 
purgeth two or three times a Day. xp. 


This Elixir is excellent good for the Cholick, the 
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An Ointment ib cauſe Hair to gro. 
FA K E two ounces of Boar's-greaſe, ond dn 


of the Aſhes. of burnt Bees, one dram of che 
Aſhes, of Southernwood, one dram of the Juice of 
a White Lilly Root, one dram of Oil of ſweet; Al- 
monds, and fix drams of pure Musk; and, accord» 
ing to Art, make an Ointment. of theſe; and the 
day before the full Moon, ſhave the place, and anoint 
t every Day with this Ointment. It will cauſe Hair 


— 
i 


Oil of ſweet Almonds, or Spirit of Vinegar, is 
Wy good to ruh the Head with if the Hair grows 
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To. | reſerve. and wh the Teeth, 


AKE. a quarter of a pound of Honey, and boil 
ht with a little Roch - Allum; ſcum it well, and 
dig: in alittle Ginger finely beaten; let it 'boil | 
7 &while; longer, then take it off, and before tis cold, | 
put to it as much Dragon blood as will make it of | 
e Colour. Mix it well together, and keep it 
in a Gallipot for uſe. Take a little on a Rag, and 
rub 90 Teeth. You may uſe it N | 


3755 "oh make Lip $ ako... ; 


3 \A K E a quarter of a pound of oli HOW | 
1 bruiſed, and half a quarter of a poundoffreſh | 
Butter, as much Bees-W ax, and a pint of Claret; | 

boil all theſe rogether a pretty while, then ſtrain } 
it, and let it ſtand till *tis cold; then take the Wax 
off the top, and melt it again, and pour it clear 
1195 the Dregs into your Gallipots, or Boxes. U 
th Khan, and as often as you Neale. | 
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vid 839 Th clean and 7 fien the Hands, ; 


ET half a pint of Milk over the fire, and put | 
into it halt a quartern of Almonds blanch'd and | 
beaten v 'very fine; 'when it boils,” rake ir off, and 

: & an e it with the yolk of an Egg; then ſex i it on 
gains; ſtirring it all the while both before and af- | 
the Egg is in; then take it off, and ſtir ina 

mall ipoonful of ſweet Oil; and put it in a Gal. 
ipot; It will keep about five or ſix Days. Take 
u big as a Walnut, and rub about your Hands, 
115 cn WY the Dirt or Soil. will rub off, and it will make 
5 ll 1 very ſoft. A: 9 kin Sees you have 
| 1 wes 0 q 95:13 f NY " "m9; ov 
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il F AKE half a bee of a nd of — 

d 1 monds, blanch, ſtamp them, and 

il Y into half a pint of Spring witer, ſtir 888 
1, and ſtrain it out: Then put to it half a pint of _ 
f W beſt Brandy, and a penny-worth of nf 

it Y Brimſtone. Shake it well when you 3 uch 
id muſt be often. Dab. it on "wk a fine R 4 a. 5 
2 it eee Tadydes nn 


Another to tale away Pimples. 


| ARE Wheat Flour, mingled n and 
ot 001 ahh negar, and lay on the Pim ng to 
ſh | Bed. : ge 5 25 5 1 80 S 


tz 100 f Fan 
* 4 Water to 220 the Pas od 


ax Wl BY IL two ounces of French Barley in three 
= pints of Spring-water; ſhift the Water three 

ſe times; the laſt Water uſe, adding to it a quartern 

of bitter Almonds blanch'd, beat, and ſtrained out; 
then add the Juice of two Lemons, and a pint of 
White-wine. Waſh with it at Night. Put a bit 

: of Peg ck in the Bottle. 1 


oY Ty Whiten and lean the Hands, 

on Be 4 quart of new Milk, and WED N Mich! a 
af - int of A Jua-vitz3 then rake off the Curd, 
nay” nh pur into the Poſſet a pint of Rheniſti- wine, 
al- and that will raiſe another Curd, Which take off; 
ea then put in the whites of fix Eggs well beaten, 
ds, . and that Will raiſe another Curd, Which you muſt 


ake take off, and mix the three Curds together very well, 

avec and uit them into 4 Gallipot, and put the Poſſet in 

a Bottle. Scour your Hands with the Curd, and 
waſh them with the Poſſet. 
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A utei for the Scurvy in the Gums, 
7 AKEtyo quirs of Spring-water, and. one 


pound of right Flower-de-Luce-root, and a 
quarter of a pound of Roch · Allum; two ounces of 
Cloves, two handfuls of red Roſe · leaves, two hand : 
fuls of Woodbine- leaves, two handfuls of Colum- 
bine; leaves, two handfuls of brown Sage, and one 
of Roſemary; eight Sevil Oranges, Peel and all, 
only take out the Seeds. Set theſe over the Fire, 
and let them boil a quart away; then take it off, 
and ſtrain it, and fer it over the fire again, and put 
to it three quarts of Claret, and a pint of Honey: 
Let them boil half an hour; ſcum it well, and 
when *tis cold, bottle it for uſe. aſh and gargle 
your Mouth with it two or three times a- day. 


| 7⁰ tale away Morpheav. 


FAKE Briony-roots,zand Wake-Robin, ſtamp 
6 them with Brimſtone, and make it up in a 
lump, wrap it in à fine Linen-Rag, and dip it in 
Vinegar, and rub the Place pretty hard with it, 
and it will take away the Morphew Spots. 


be Italian Yaſh for the Neck. 


quart of Ox-Gallz pur all rogether into a chere 


of Spring- water, other! 


1 * 1 


e Compleat Houfewift, 33 


for it a little to clarify, and bottle it, put ſome 
Powder of Pearl in the Bottle: Waſh v n. 


For 4 Cola, Dr. Ratcliff's Neceipt. 


A K E ſome Sack whey with Roſemary boils 
VA in it; mix a little of it in a Spoon, with 
twenty Grains of Gaſcoin Powder; then drink half 
a pint of your Sack - whey, with twelve drops of 
Spirit of Harts-horn in it, go to Bed, ande keep 
warm; do this two or three Nights. nee 


A Receipt for the Gravel.” 


Phu, two Spoonfuls of Linſecds juſt bruiſed; 
into a quart of Water, and a little ſtick of 
Liquoriſh; oil it a quarter of an Hour; then 


ſtrain it through a Sieve; and ſweeten it to yqur 
Taſte with Syrup of Althea. | 


Excellent for Worms in Chin, : 


7 Enegrig-ſced, and Wormwood-ſceds mix'd, one 
Penny worth, beat and ſearced; mix it well 
in a halfpenny-worth of Treacle; let the Child 
take a {mall ſpoonful in a Morning Faſting, and 
falke two Hours after ir; do this three ar tour Days, 


or a l.. LAN 


"AKE Roſemary and fliced Liquoriſh, and 
boil it in {mall Ale, and ſweeten it with Frea- 


de, and drink it Keie! to Bed four or five N iber 
e 5 


DT fp! Bleed, Ing in ; the Hegel, 


AKE Oil of Spike, natural Balſam, Boles 
RIO Rhubarb and Turpentter ge "= 
theſe 


W 10 


332 The en Ho a 


theſe together, and take as much as a a lange: Nut- 
meg three times arday. . a 


ig = be Tar-Pilk, 920 a t 
=} 12 4; 
T AK K E Tar, and dropi it on Powder of "78 
g 7 make it up into Pills; take two every 

oing to Bed, and in the Morning drink a 
ot Fair W ater that Liquoriſh has been three or 
four. days ſteeped in. Do this for nine or ten a 
together, as you find good. N | 


Jo cure an Agne. 


8 AKE ſmall Pack- thread, as much as will go 
five times about the Neck, Wriſts and Ancles; 
dip them in Oil of Amber twice fa-day for nine 
days together. Keep them on a F * after 
the 865 is _— 


- 


For a Lolli. 


55 W KE Sage, and heat it very hot Nc 
4 Two. e put it in a n ee and 


7 
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1 i ARE Pekin ente and Pitch, and put it on | 
1 fome Coals, and He over it. „ 


8 10 V 


r 7 'violens Bleeding 4. the Nee. 


1 E T the Party put their Feet in warm Water, 
and if that does not do; ler them ſit higher in 
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For the Biting of a Mad Dig. 


Rimroſe- roots gd in White-wine, and 
ſtrained. Let the Patient drink a good Drau gbr 
i ed bus „ 3 e n of A R 
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"Por a Pat eee 


T AK E half an ounce of Sena, bo 


oh it in a pint 
| of Ale till half be conſumed; cover it cloſe 
till the next day, then boil it again till it eo 
to two ſpoonfuls; ſtrain it, and add to it = | 
ſp onfuls of Treacle, and drink it warm; Arik 
ruel, or Foſſet, or Broth after it; keep your ſelf 
very warm while tis working. Or elſe two'outices 
of Syrup of Roſes, and drink warm Ale after it 
in the . 


COLE K Fur a Ich. 


ARE Elecampane- roots or Dock · roots dr 
I and beaten to Powder, and à little beate; 
Ginger, both ſearced very fine; mix it up wit 
7 freſh Butter, and anoint with it in the N 4 


8 


* the Dropſy and Scurvy. 


CAKE a quart of White-wine, and fix fn ri 
1 of Wormwood, and as much Iroſetadry, t 
a 70 9 8 of an ounce of Aloes, the fame 50 


walk Fine Hr e Tis 400 nie leh to * 1 Ergo the Von 
ſtitution will not bear it, they may drink a Dra 
of Water-Gruel two hours after it; take this till 


the quarry is our. D . YN 8 ** 7 7 8 | . 00 
bas n h be Acre, le n 9 


3810 2005 8 Ali. Ani 1 DEE C28 Saas: 
AKE three Bottles of Ale, and half a ya of 
the Juice of Celandine, and a quarter o * 
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1 The Gn pla Hupen 
ne a good: handful of the inner 
Rind of Barberry-Tree, and tho Pennyworth of 
Saffron; divide all into three parts, and put a part 
into every one of the Bottles of Ale, and drink a 
Bottle in three Mornings. 80 i 1 a nine 
IEA? JE alt ir" alter! ne e un | 


* I e ry” o9t F 


To Ov, Lucarellus! s 's ele, 7 role in- 


| AKE a quart of tie pel dh Oil kl OY x 
pound of yellow Bees- Wax, four ounces of 
Venice Turpentine, fix ounces:of\liquid Storax, two 
ounces of Oil Hipericon, two ounces of natural Bal- 
fam, red Roſe-warer half a pint, and as much Plan- 
aße water, red 8 5 vx 555 B Dragon's 
my, fix Pe NE 
and f Rofemary and Biys öf 0 Fe 4 banda, 
and Sweet - marjoram 1 a handful; put the Herbs, 
the Dragon's Blood, the Wax, Land Mummy, into 
Pipkin then put the Oil, the Turpentine, the 
Hin Hipericon, rhe Storax, the R6ſe-warer, The 
Plaritane- wafer, and a quarr of 'Sp Spring. Wa 19885 and 
if you pleaſe, 15 Triſh Slate, f. © alm of 1 C. 
tad, and ſome 8 7 1 0 bet into another Pipkin : 
Ft both the, Fipkins over a ſoft Fire, and Ter them 
"boil 'A uarter of an hour; then take it off the 
Fire an Pur ut in the natural. HBalſam and red San- 
ders; giy them a boil, nd. * all i in both Pip- 
ins eber into an 15 an. Let it ſtahd 
will? tis cold then | our the Wer en it ya melt 
it 88 nz tir it o the Fixe til *tis 10 ſt cola, 
tien put it into e and Aer en Fa- 
e -cather. «bay ite e 5 


CPR oth. Fe 985 
TY AKE Ge ſuch as the Dyers: aſh, int beat 
| chem 1757 Powder, 2 fift them; mix the 


| "IN 7 * AC 8 „ 11 e 18 5 ben oy T4 #7 Pow - 
£2 wok | | 


FER 


3 * 
1 ww 
* , ö Lig £ 
- 'F mo &F. 33 3 


| poder d wich Treuele irſto a Ointmeptg nd-Gipi 
_ . 4 r apply it to che Place àffekted. b 


e * 2 eib 205 HRE 


Por rhe Cramp. ron oat 
TER i EET) 5 " +4} 4 aeg 
T Spirit of Salben and Oil of Worm 
of each two drams, Oil of Amber one e 
ſhake them well together, warm a little in 4 Spoon 


as” & 


and andifit the Nape of the Neck; Thafe it i W 
well and cover warm; Poon mts in Bed. 


© | JAKE Obere or Roben wo 0 Bae r- 


dium half an ounce, Powder of 'Olibary yy 


be 
N 


half a dende Syrup of gaben, Half an dance; Boy 


jeg (three 


| times'@ « day, in the Motiling, 47 four, a e gh 


1 A ws 


* 


1 Ak E three ed of rhe outward wi" ir 
1 Elm boiled in three quarts of Water, till a 


it pleafant, you may put in ſome gugar, or Wine, 
de Elder Wine, or yon. omar of wet Elders 
erries. LS nin 7% e 


'To ks Caſhew W 


ARE half ah*qurice of Balſam of Tolu, put 
4 it in a Silver, Yank ard, and put to it Fes 
quarters of 4 Pint r Water, *cover ic very 

Aal and let it alter "over a Zeiltle Fire 


* 
il 4 
$1 


hours; then take ten ohncks f — 18 e Fuel 


owdered, and half an Gufce of. arth fine: 


powdered and fifted; and Wet Ned two parks 
of 70% Water, and one Pürt Gringelflower Water, 


and: boil it together Amoſt to a Candy height; then 
drop it on Pie: plates, but firſt rub che Plates 'ofer 


Wien an Almond, or waſh them over with Orange- 


flower 


third part is waſted; drink nothing elſe. 16 make 


4+ » "Þ# 
«>. x 8 


. 
— orga — — rr FF 
_ EE II 9 ea gf 0 5 5 — os IIS e 1206 I re CEL Er we pend. > uy en or . — 
. 0 * N ITS * e + x RAE eget its 0 (TTT a oe RR — — — — > - . — 
”_m ** ” - IV n LY . . 2 2 ˙ - GI ICI ES nf Re Ee or bo erat = —— — — — — dT 
1 BW * T F : ag Tt, a IE 2 — — . . 7 — wm 8 peers — e b TAs» v* - — a bo 85 4 a — — 8 7 f 
— 5 9 2 — —— 7 — — — — 8 Re — — - "5 = BT IR — 9 r r Dies K. Che 1 LES 
CC. — —ę—- es — — —— — — — . * 7 n NR wk ISS. S: * — >} 
K - ER er — pate ne wa" Ot Ron FT * * — nn. — rr — N - FU — * . 
EE —_ 2 x — — e A — r DR — : 5 abr —— — — — „erer 5 
EEC ˙ iVm ü 3 . r r - "Has — — ments = . IS = OE — 1 nt ” 2 _ 
0 — r 3 3 — . — 4 3. — — 73 DU — IL 2 — be Lge rd» — ——— "Rs 6 ns . a * 
by TI Go . - 2 N28 * Va * 5 — - © 2 — — A — * — ae 3 _ > n n — _ Fo __ - 
— p — ET » 2 —— Pe —  - — „ Pg tou: es 2 3 2 7 — —— 12. — rn — —— 1 
— 95 S ge es a> PI, 4 —— — Jays RIS — nan on nt. x — — ma 3 5 
— e 2 7 ry —A. — — . 2 x 1 . 


TEE. 


LS TT ns, ACT, L 
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* _ ; — 2 7 
3— — COT i + 40mg 


1 Tis beſt 5 to * = five OUNCES at 2 
time, becauſe. it will cool before you can drop it; 
after you have dropp'd em, ſet the Plates a little 
before the Fire, they will flip off the eaſier. It... 
— 8 e them mee 5 in er 


2 \ . ; 5 x L T4 £1 > . 
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rn 4 
Ur do ounces of Steel filings ta. M4 Quart n 
ottle of White- wine, let i it ſtand three Weeks, 
akin it once a day; then put in a dram of Mace, 
let it e a Week longer, then put into another 
Bottle three quarters of a pound of Loaf - Sugar in 
Lumps, and clear off ! Steel Wine to your 
Sugar, and when tis diſſolv'd tis fit to uſe. Give 
a ſpoonful to a young Perſon, with as much Cream 
of Tartar as will lie on a Threępence, to one that 
is older two e a Cream of Tarkar ac · 


rip: 


2 ET the Ws 9 + 6. fineſt glazed Gun. 9 
2 powder as much as a large Thimble may hold, 


wet it in a Spoon with Milk from the Cow, — hi 
drink a good half pint of warm Milk after it; * i 
covered warm in Bed and ſweat. Give it nes 
about ſeven in the Morning, and 1 os nine 0 
ten Ir gether, UAE; FIT . 
For a Dab. 
Bbg + pint. of Muttard- 8 EIFS and 
dice.a-large,Horſe-radiſhRoor, ſcrape a hand- 
ful of the inner Rind of Elder, anda Root of Ele- 
campane ſliced; put all theſe into a large Bottle, 
and put to it. GAINS; o f good ſtale Beep; let it ſteep 
| 48 Hours; drink balf a pint. every Morning f, faſt- 
ing, and faſt two Hour alter it. ou may t 
up once or twice. ee 200060 $3896! 
Ln. os Wu. 


n 
A 


and two pound of freſh Butter out of the Chun ;- 1 


: 
2 * x 
' g ug 4 LIES . 3 * 
2 td + 9 py ”_ = 7 82 6 1 
* 
* Poke * * 1 * A 
o % » 
* > 5. 


ew won 
Te : f 6 «2023 
5 1 uon 15s 
s AKE oFiRSemaly, leowy: a Fennel; 
* Camomile;*Hyſop, Balm, Woodbineldenvespy 
nouthernyrocd \Pariley, W ormwood, Seif-heal, Reg 
Elder-leaves, 'Clowns-all-heal, Burdock- leaves, of 
each one handful; put them into a Fot with very 
ſtrong Beer, or Spirits enough to cover them Wi 


cover it up with Paſte, and bake it with Brend and 
when 'tis baked ſtrain it out: When ' tis cold feumn 
off the Butter and melt it, and put it in a Gallier 
for uſe. The Liquor is very good to dip Flannels 
and bathe any green Bruiſe or r Ache a6 ok 


into 
can be borne. _— - h ioo = 
OS > Aa - e Ee 183 Ws, 75 


| 24 Pau = x rabalns 
A K E two ounces of the Sint white Allum, 

beat it ſmall, put it into better than half a 
pin! of new Milk, ſet it on a flow fire till _y 
Milk is turn'd clear; let it ſtand a quarter of an 
Hour, ſtrain it off and drink it juſt warm. It wilds Ky 
give three or fohr Vomits, and is very ſafe, andꝶm 
excellent Cure for an Ague, taken half an hour he. 
fore the Fit; drink good ſtore of Carduus Tea f- 
ter it. Or elſe take half a dram of eee 
and Carduus Tea with it. 

5 * NUN 8 1 #4; 


An Omnty ment for a: rald He, ead. 


one p undo ity Butter et 

out of the Ehiirn, à pint of Ale not tos ſtale, 
a 8800 Fark of green Wormwood; let the Ale 
be hot, and ati the Butter to melt, ſhredurhers 


Wormwood, and ler them boif together till it tuns 
green; teaser k, ad wen tis cd Ut the Oint? 


men from the Dregs. - ET Op Fe” 1 We 10 DJING 9 


Tv 


WT 


 **Cawphire and Turp 


T5 cure ibe Pils. 


AK E two penny worth of Titlarge of Gbla, 
one ounce of FSaller Oil, one foEonfal of White⸗ 
Wine Vinegar put all into a new, Gallipor, beat 
itt together with a Knife till 'tis as thick as an Oint- 
ment: ſpread it on a Cloth, and apply it to the 


t if . put it up as far as you can, 4 


a make the Terth ö ne. 0 We f 


AK E three ſpoonfuls of Celandine, nine 77 poon 


> fuls of Honey, half a ſpoonful of burnt Allum; 
mix theſe a ana and rub. the Teeth with it. 


we 6 Powder for the Teeth. hs 


& * 
4 


TALF an ounce of Creim of Tartar, and 2 


141 quarter of an ounce of Powder of Myrth; 
rob the SEW with i it two or throe times a n 


WW. & £4 


g gel Salve.” 


Ak E of Roſin and Parroliny: of each? half a 
1 pound, Virgin's-Wax and Frankincenſe, of 
© each ia quarter of a pound; Maſtich one ounce, 
Deer Suet a quarter of a pound; melt what is to 
be melted, and powder what is to be powdered, 
- and ſift it fine; then boil them, and ſtrain them 
thro' a Canvas Bag into a Pottle of White - wine; 
then boil the Wine with the Ingredients an hour 
with a gentle Fire, and let it ſtand till tis no hot- 

ter than Blood; then put to it two drams of Cam- 
Phbire, and two ounces of Venice Turpentine, and 
ſtir it conſtantly till tis cold. Be ſure your 'Stuff 
be no hotter than Blood when you put in your 
tine; otherwiſe tis ſp fl'd; 
take it up in Rolls and Met it for uſe; j Focke 
bb deft — ß 1 


2 4 F : 
. 28 — ö ng or & FI 3 ** ft . 
— — 9 wa A ig F * 4 2 # wb 1 * 2 E — To 


e tf {| mate the right A 


FTA KE Tohaces Dok: 3 Cn. an © * qu 
A ty, and nine Cloyes of Garlick | Fe 


together, and mix it with Soap into a pretty 
' Paite, and make two Cakes ſomething broader than 


''4 Feather anoiat the Place. 
other thing. N 


ell 
iff 


beat it 


five Shilling piece, and ſomethin thicker, lay 


xt on the inlide of each Wriſt, and bind it on wich 


Rags. Put it on an hour before the Fit is expected. 


If it does not do the firſt time, in three or four 


Days . it with freſh. 


1 75 take out the Reaneſs and. $a f tier 


the Small por. 


FT ER. the firſt Scabs are well off, anoint 
the Face going to Bed with the followin 5 


Ointment. Beat common Allum very fin 
ift it through a lawn Sieve, and mix it with Oil 
&thick Cream, and lay it all over the Face 


Feather; in the Morning, have Bran boi! 0 bh 
water till 'tis Mipperys then waſh it off as hot as 


you can bear it. So do for a Month or more 4 
5 Was i8 Occaon. % J tis x : 1 7 
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11310. d 
imit ene an Sab 
See beaten. and ſifted an equal _—_ 


nabe it in Lozenges with Gum- dragon ſteep d in 


Noſe - water; dep: them in the ___ and take e three 


f 


. four: 2 m_ 412 5 9.46 e 


E co amon Allum, beat and if it, ind be 
; to a Curd; then with 
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+ tho? never ſo ſevere. 
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To priive the Me 


TAKE a quarter of an ounce of pure Myrrh 
1 made into fine Powder; mix it with three 
quarters of an ounce of Conſerve of Bugloſs-flow- N 
ers; two Days before your Expectation take this 

ene e at four times, laſt at Night, and firſt in 

e Morning; drink after each time'a Draught of 
Poſſet:drint made of Ale, White-wine and Milk, 
and boil in it ſome Fendyroyal, and a _ Camo- 
mile Flowers. ; 


IN 222 lab 


152 I 8 8 OLV Ea quarter of an ounce of Pnidie 
Y Trescle! in four {poonfuls of Water, and drop 
in it thirty or forty of Jones s Dro Take it when 
dn ed roquaress e in China bed. EET 


iT; 13 : 41 ; "+ 
7 8 


wol Urine preſently when Popped. 


N a quart of Beer boil a handful of the Berries 
1 of => ns till it comes OE OY drink it off 


4 2 


25 Jeaw. up WY Cale, 


| Ear TAKE: Ground Ivy and has it well ; 1666 
1 cwo Tiles, and lay it as warm as can be borne, 
| on the top of the Head. 


The Blood of a Hare, dry'd- and drank i in Red- ; 
| ns, does ſtop the e e Fs Lane 5 


EF 1 


For 4 Thruſh N 1 Childrem M onths. 


AKE a hot Sea-Coal, and quench it in as 
1 much Spring-water as will cover the Coal; 
: wat it with 5 ang or * times a _ gels 

255 Fur 


For the Worms in Children. 


ARE of Mithridate and Honey, of each a 


1 Pennyworth, Oil of Mace two Penny worth; 
melt them together, and ſpread upon Leather cut 


in the Shape of an Heart; Oil of Savin and Worm 


wood, of each ſix drops, of Aloes and Saffron in 
Powder, of each one dram; rub the Oils and firew 
the Powders all over the Plaiſter; apply it, being 
warm'd, to the Child's Stomach, with the Point 
upwards. a ror Sia 


For a Weakneſs in the Back or Reins. 
* E an ounce of Venice Turpentine, waſhyit. 


in red Roſe- water, work it in the Water till 


it is white, pour the Water from it, and work it 
up into Pills with Powder of Turmerick, and one 
grated Nutmeg; you may put a little Rhubarb as 
you ſee occaſion. Take three in the Morning, and 
three in the Evening, in a little Syrup of Elder. 


* 
* 
* 
** 


For the Yellow Faundicte. 


TAKE a handful of Burdock-roots, cut them 


in Slices to the Cores, and dry them; half a 
handful of the inner Rind of Barberries, three Races 


of Turmerick beat very fine, three or tour Tabes of 


the whiteſt Gooſe-dung ; put all in a quart of ſtrong 


Beer, cover it cloſe, and let it inſuſe in the Embers . 
all Night; in the Morning ſtrain it off; add to it 


a Groat's-worth of Saffron. Take half a pint at a 


time, firſt and laſt. It muſt be a handful of Dock». 


roots when dry. 
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_ KEofth the hard Knobs g 5 vrhich g 


| on the Legs of a Stone- Horſe; di ry them Gare- 

fully, and powder them; give 3 Scruple to 
balf a dram, every Morning and Evening in a Glaſs | 
of Sack. You muſt continue taking them for a 
Month or fix Weeks, or Jongere: we the Cancer i; 18 
far gone. 2 33 


A, approved. Medicine e for the . 


AK E fix pound of black Cherries, ſtamp them 
in a Mortar till the Kernels are bruiſed, then 

rake! of the Powder of Amber, and of Coral pre- 
pared, of each two ounces; put them with the Cher- 
ries into a Still, and with a gentle Fire draw off the 
Water, which, if you take for the Stone, mix a 
dram of, the Powder of Amber with a Spoonful of 
it, drinking three or four Spoonfuls after it; if for 
the Palſey or Convulſion, take four Spoonfuls, with- 
our ping any thing, in the Morning faſting. 


To. give Eaſe ; in Fits of the Stone, and to 
# 975 the Suppreſſion of Urine, font 
rs Ot tt them. 1 
AE E of Snail's-Shells' and B of « Web an 


4 equal quantity, dry them in an Oven with a 
magerare Heat, then beat them to a very fine Pow- 
der, of which give as much as will lie upon a Six- 
pence in a quarter of a pint of Bean- flower-water, 
every 6 faſting two hours after it; con- 


tinue this for three eee This has been 


ſten found to break the, d K to ſores a 
5 Paſſage to for the Nie,” 1 12 be : 5 5 


D 15 


+0 . bd 


Dr I RE mo N 8 for Pain * 


the clear off, and uſe that with the White 12 


Rooms or Tales. ab ns _41 


g F 


The Price f Materiah, | > 1 dana 


One Hundred Weight of Red Lead OY #5 0 

One Hundred Weight of White Lead re 02 

L.inſeed Oil by the Gallon '© 

40 ſmall quantity of Oil of raren is ſufk⸗ 
cient. 0 ,D99 ws 


. ; of 3 $1 1 £31 


- 4 E Red Lead 99 be e with Linked 


3. 
A 
F 


1 Oil, and may be uſed very thin, it being the 


priming, or firſt. colouring z When tis Son und 


drying Oil. mult be A 58 


y A KE two quarts Sf Linſeed Oil, pu it in a A 
. Skillet or Sauce-pan, and put to it a pound of 
burnt Amber; boil it for two hours gently; pre- 
pare this without Doors for fear of endangexzing the 
Houſe ; let ir ſettle, and it will be fit for uſe; pour 


Le a” or Dre regs being as e to be uſed with Re 
e AF 


£2 1 A . 2 8 2 190 4 
40 19475 


Fir the Sond priming. 


TE AK Ea Hundred Weight of White bed, with 


an cqual quantity of Whiting in Bulk, but 
2 4 not 
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moron Weight; grind them together with Linſeed 
LOilLpretry:thff;-when 'tis uſed, but to it ſome of 
the drying Oil above: mentioned, with a ſmall 
quantity of Oil of Turpentine. This is not to be 


ill che firſt priming is very dry. 

E prepare the Putty or Paſte 10 ſtop all 
Juints in the Pales or W. 00d, that 10 
Hater may ſoak in. 


AK E a quantity of W viseg and mix it ve- 
ry ſtiff with Linſeed Oil, and drying Oll of 
each oo equal Quantity; when ' tis ſo ſtiff it cannot 
be wrou 2 by the Hand, more W hiting mult be 
x pr x; dear: up with a Mallet till *ris ſtiffer than 
Dough,; when your ſecond priming is dr 77 ſtop 
ſuch Places as require with this Putty, and when 
the Putty is skinn'd over, that is, the outſide dry, 
then proceed and lay on the laſt 8 1 which is 
, this 1 to be prepared. 
© Fake of the beſt White Lead, grind it very tif 
with Linſeed Oil, and when *ris uſed put to it ſome 
olf the drying Oil, and ſome Oil of Turpentine. 
Thus will the Work be finiſhed to great Satisfacti- 
on; for it will be more clean and more durable than 
it can be performed by a Houſe- Painter, without you 
pay conſiderably more than the common Rates. Re- 
peat this laſt Preparation once in five Vears, and it 
will preſerve any Out- works that are expoſed to the 
Weather, time out of Mind. But for Nom or 
* Vlaoes within Doors, proceed thus... 


0 17 55 Ide Mainſcot Colour” for Rooms. _ 


220 I 


5 HEN you mix your laſt Paint, add to 
VV your White Lead a ſmall quantity of Yel- | 
11 bby Oaker, and uſe it as above directed. Lis 
be now the univerſal Faſhion. to paint all Rooms of a 
plain Wainſcor Colour; and if it ſhould alter, tis 
we mixing any ' oth er Galoye: Wark Tha, Whize Lead 
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ide 


c 3 5 F 3 n * 5 8 * 4 . "4 bod , "#3 is 2 7 
To make Yellow Varniſh; wo 26 


TAKE one quart of Spirit of Wine, and ſeve 
1 ounces of Seed- Lake, half an ounce of San- 
darack, a quarter of an ounce of Gum- Anime, and 
one dram of Maſtich. Let theſe infuſe for 36 or 
40 hours, ſtrain it off, and keep it for uſe. Fo 
good for Frames of Chairs or Tables, or any thin 
black or brown; do it on witha Bruſh three or four 
times, nine times if you poliſh it afterwards, and a 
day between every doing: Lay it very thin the 
- firſt and ſecond time, afterwards ſomething thicker. 


oy 


: 


55 1 one quart of Spirit of Wine take eight 
1 of ounces of Sandarack well waſh'd in Spirit of 
f Wine, that Spirit of Wine will make the yellow 
| Varniſh ; then add to it a quarter of an ounce of 
Gum-Anime well pick'd, half an ounce of Cam- 
phire, and one dram of Maſtich ; ſteep this as long 
as the yellow Varniſh, then ſtrain it out and keep 


8 7 4 4 * 
in 4 hk 


c jo 


| T7 AKE twelve gallons of Water, or a quantity 
according to your Plate in Largeneſs or Quan- 

tity ; there muſt be Water enough to cover it. Put 

the Water in a Copper or large Kettle, and when it 
boils put in half a pound of red Argil, a pound of 
1 common Salt, an ounce of Roch-Allum; firſt put 
8 your Plate into a Charcoal Fire, and cover it till 
a tis red-hot; then throw it into your Copper, and 
let it bot] halt an hour; then take it out and waſh 


goal Fire till *tis very dry. | 
1 | For 


it in cold fair Water, and ſet it before the Char- 


Fd 


. be. Jon pln bach, 


h _ Soy nies diy v4 
5 . 6 mad De 02. 5 WA has NET 
a hen the Perſon was diforde red, and 


Gib 


| ahbe Sal: Water failed. SISET Bak 355 


SAKE of Turmentil-roots one ounce, Aﬀafe- 
4. tida as much as a Bean, Caſtor four penny- 
worth, Lignum-Aloes two penny worth; ſteep theſe 
in Milk twelve hours, boil the Milk wid drink it 
faſting before the es 6 or Full n or as oft 


28 . | 
A Receipi for deft Hing Goes. Pr 


- i, PAKE of the higheſt rectify d Spirit of wide” 
1 (viz. Lamp Spirits) thatgrill burn all away. 
dry, and leave not the leaſt Moiſture behind, half 
a pint; newly diſtill'd Oil, or Spirit of Turpentine, 
half a pint; mix them together and break into it, 
in ſmall Bits, half an ounce of Camphire, which 
will diſſolve in it in a few Minutes; ſhake them 
well together, and with a piece of Spunge, or a 
Bruſh dipt in ſome of it, wet very well the Bed or 
Furniture wherein thoſe Vermin harbour or breed, 
and it will infallibly kill and deſtroy both them and 
their Nits, although they ſwarm ever ſo much: 
But then the Bed or Furniture muſt be well and 
thoroughly wet with it, (the Duſt upon them be- 
ing firſt bruſhed and ſhook off) by which Means it 
Will neither ſtain, ſoil, or inthe leaſt hurt the fineſt 
Silk or Damask Bed that 1 is. The Quantity here 
ordered of this curious neat white Mixture, (which 
coſts but about a Shilling)” will rid any one Bed 
whatſoever, tho' it ſwarms with Buggs: Do but 
touch a live Bugg with a'Drop of it, and you will 
find it to die inſtantly. If any Bugg or Buggs 
ſhould happen to appear after once uſing it, it will 
only be for want of well wetting the Lacing, Fc. 
of the Bed, or the Foldings of the Linings or Cur- 
tains near the Rings, or the Joints or Holes fee 


"Ct pleat Spb. 3 1 


Had the Bed, Head-board, c. wherein the Bug 

or Nats neſtle and breed, and then their Being — Tt 4 
wet again with. more of the ſame: M hich b 
dries in as faſt as you uſe it, pouring ſome of it into 

the Joints and Holes where the Spunge or Btuſſi can- 

not reach, will never fail abſolutely to deſtroy them 

all. Some Beds that have much Wood- -work, can 


hardly be thoroughly cleared, without being, firſt 1 
taken down; but others that can be drawn out, or | 0 
that, you can get well behind, to be done as it ſhou 'd i 
be, may. Wl 
Note, The Smell this Mixture occaſi ö, Wil be ; i 
all gone in two or three Days, which yet is very Ul 
wholſome, and to many People agreeable. You muſt W 
remember always to ſhake the Mixture bevy 1 
well, whenever you uſe it, which muſt be in Wl 
Day-time, not by Candle-lighr, leſt the Subtilty = Hil 
the Mixture ſhould catch the F lame as 4 17 are FN al 
it, and occaſion Damage. 9 
AM, excellent Way of waſting" 10 Five j 
Soap, and whiten Clothes... | 

T A K E, a Butter- Tub, or one of that Size, 0d 90 

1 With a Gimblet bore. Holes in it about half * 
way; then put into your Tub ſome clean Straw, and F 
over that about a Peck of Wood-Aſhes; then fill it 1 
with cold water, and fer it into another Veſſel to re: . 
ceive the Water as it runs out of the Holes of the 90 
Tub: If tis too ſtrong a Lye, add to it ſome warm | "Ri 


Water, and then waſh your Linen in it lightly, bil 
ſoaping. the Clothes before you waſh,_them; ,.tvwo 
pound of Sgap will go as far as fix pound, and make i 
_ Clothes whiter and cleaner, when they by Ex> [ 
perience have gat the right way. If 'tis too ſtrong i 
10 ads lands, make 18 Wester wich Wee le 8 
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ARE Soap and rub it on very well; then ſcrape Chalk 
very fine, and rub that in well, and lay it on the Graſs, 
and as it Aries, wet it a little, and at once or twice doing it 


wilFeome out. 


An infallible Cure for the Bite of a mad Dog. 


PF all the Diſeaſes incident to Mankind, there is none ſo 
ſhocking to our Nature, as the Bite ef a mad Dog; and 
yet, as terrible as it is, we have known Inſtances of thoſe, who 
choſe rather to hazard the worſt Effects of it, and to die the 
worſt of Deaths, than to follow the Advice of their Phyſicians, 
by making uſe of the known Specifick of dipping in the Sea or 
Salt- Mater. It is for the ſake of People of this unhappy Tem- 
per, who may have the Misfortune to be ſo. bit, and of thoſe 
who may have Cattle that are fo, that we publiſh the following 
Receipt, which has been frequently made uſe of in a neighbour- 
ing County, and (as the Gentleman who communicated it 
ſays) was never known to fall. VVV 
Lake fix ounces of Rue, clean'd, pick'd, and bruis'd ; four 
ounces of Garlick, peel'd and bruis'd; four ounces of Venice- 


FTreacle; four ounces of filed Pewter, or ſcraped Tin. Boil 


theſe in two quarts of the beſt Ale, in a Pan cover'd cloſe, over 
a gentle Fire, for the Space of one Hour; then ſtrain the Ingre- 
dients from the Liquor; give eight or nine ſpoonfuls of it warm 
to a Manor Woman three Mornings faſting, and cold to any 
Beaſt faſting; Eight or nine ſpoonfuls is ſufficient for the ſtrong- | 


eſt, a leſs quantity to thoſe younger, or of a weaker Conſtituti- 
on, as you may judge of their Strength; ten or twelve for a 


Horſeor Bullock; three, four or five for a Sheep, Hog, or Dog. 
This muſt be given within nine Days after the Bite; and it 


never fails either in Man or Beaſt. If you can conveniently, - 
bind fome of the Ingredients on the Wound, 50 


A Receipt for 8. 5 br 


8 AKE of Venice-Treacle, half a dram; Powder of Snake- 
Root, 12 grains; Powder of Saffron, 6 grains; Volatile 


Salt of Hartſhorn, 4 grains; Syrup of Cloves, a ſufficient quan- 


tity to make it into a Bolus. To be taken going to reſt, drink- 


ing a large Draught of warm Mountain Whey after it. 


N. B. Thoſe who can't afford Mountain Whey, may drink 
Treacle- Poſſet. | | 


To ſuch Conſtitutions as can't be provok'd to ſweat, open- 
ing a Vein, or a gentle Purge, will be of great Service. 
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JARBEL, 45 tusk 
Bittern, to <a 
BN to leach 
Bream, to {play | + 
Buſtard, to cut u 
Brew, to untach 
Capon, to fouce _ 
Chevin, to fin 
Chicken, to un 
Coney, to unlace A115 
Crab, to tame 
| Crane, to Sar: 
Curlew, to untach 
Deer, to break 
Eel, to tranſon 
Egg, e tire 1 
Egript, to ke. 
3 Flounder, to Eves © 
EL Gooſe, to rear or 
{ Haddock, to We 
] Hen, to  Jpoil 
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Han to aiſmember | 15 
Lampry, to ſtring 
Mullard, to unbrace | 

' Partridge, to wing 2 
- DEE to border = 
Peacock, to e gen 
Pheaſant to ally 
Pigeon, to cheghs? > 2s "HH 
Pike, to ſplaete 
Plover, to mince Foes 0 
Quail, to wing 4 ri ; 
Salmon, to chine 155 
Small Birds, to chien 
Sturgeon, to nem 
Swan, to lift 
Tench, to! ſake” 
Trout, to culpon 
Tur key, to cut up 
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. . a Bitrern. 
AIS E his Wings, 
and Legs as a Hern, 
and no other Sauce Tor 
1 


74 cut up « 4 | Baſtard. 2 


SE E Turkey, - 

Jo ſauce a Capon. 

I ies Copes and 
"Ji up the right Leg, and 


ſo ariay forth, and lay in 
the Platter; ; ſerve your 
. Chickens. in the lame 
- manner, and ſauce them 
with green nes, or 


e 7 
To unlace a Coney; 


Tunn the Back down 


; Ward, and cut the Flaps 
or Apron from the Bel ly 
_ or. Kidneyz then put in 
Jr Knife between the 
idneys, and looſen the 
"Fleſh, from the Bone on 
5 Side; then turn the 
Belly down ward, and cut 
the Back croſs between 
the Wings, drawing your 


Knife down on each Side 


- the Back- bone, dividing 
the Legs and Sides from 
the Back; pull not the 


Leg too hard, when you 


; 3 gs Go 8 1 55 
3 IN dug 2 Carving according 1 0 
12 bee Terms 7 Aft. Ke 


open That Side, from the 
Bone, but with 


PS, ot EE ET: | 
* . KILIY 3 


1 


your 
Hand and. Knife neatly 
lay open both Sides at 
the Scut tothe Shoulder; 
then lay the Legs N. 
together. 
To diſplay a Crane... 
Unxgorp his Legs, 
then cutoff his Wings by 
e Pig after this take 
up his Legs and Win fo 
and ſauce them with \ 
negar, Salt, Muſtard ood 


| 70 paths Ginger. 


To unbrace @ Duck. 5 
Raisx up the Pinjons 


and Legs, but take them 
not off, and raiſe the 
8 Merry- thought! from the 
- Breaſt ; 
each Side of the Breaſt 
with your Knife, wrigling 


; then lace it down 


your Knife; to and fro, 
that the Furrows may lie 
in and out. After the 
ſame d nner aer "i 
Mallard F 
a * To rear ao —— 
Tax, off both po 

n like Shoulders of 
e e aft the 
elly⸗ 


LY 


Ee 


9 0 OM v Us We LET OI 


Then lace your Goole 
down on both Sides of 
the Breaſt half an Inch 
from the ſharp Bone; 
then take off the Pinion 
on each Side, and the 


Fleſh you firſt laced with 


your Knife, raiſe it u 
clean from the Bone, and 
Take it off with the Pini- 


cut up the Merry- 
thought; then cut from 
the Breaſt-bone another 
Slice of Fleſh quite thro?; 
then turn up your Car- 


daſe, and cut it aſunder, 
he Back- bones above 


the Loin- bones; then 
take the Rump End of 
the Back · bone, and lay it 
in a Diſh with the skinny 
ide upwards; lay at the 
Fore- end of it the Merry- 


4 
> SS 


thought, with theskinny 


Side upwards, and before 


that che Apron of the 


Gooſe; then lay the Pini- 
ons on each Side contra- 
1, ſet the Legs on each 
Side contrary behind 
them, that theBoneEnds - 
of the Legs may ſtand up 
croſs in the Middle of the 
Diſh, and: the Wing · pi- 
- nions ma y come o. he 
t 14 * Nlehew ut the 
2 long Slice hw ylu 


The Compleat” a 
Belly y- piece round cloſe 
* rie Entof the Breaſt; 


. 61 
cut from the B reaſt · bone, 
under the Wing- pig 
on each Side, and let the 
Ends meet under the 
Leg bones, and es the 
other Ends lie cut in the 
Diſh betwixt the Leg 
and the Pinion then 
pour in your Sauce un- 


F 2 *« % < 
=. 75. To 


p der the Meat; thæqw 


on Salt, and ſery it 0 


Table again!. 95. 206 
on from the Body; then 


To eee 4 Hern. 
TAE E off both the 
Legs, and lace it down 
the Breaſt on both Sides 
with your Knife, asd o- 
pow the Breaſt-pinion, 
ut take it not off; then 
raiſe up the Merry- 
thought between the 
Breaſt- bone, and the 
Top of it; then raiſe 
up che Brawn; then turn 
it outward upon both 


Sides, but break it not, 
nor cut it off; 


then cut 


off the Wing? pinions at 


the Joint, next the Body, 


and ſtick in each Side the 
Pinion in the Place you 
kurn'd the Brawh'vut, 
but cut off the ſharp 
End of the Pinion and 
take the middle Pitt, 


and that will uff'fitin 


the Place. You may cut 
up a Capon,” or Pheaſant 
"The fame Way. {is SN 


5113 3106 8 A 42384 203 
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o unbrace a Mallard. 
Tus is done the ſame 
way as to unbrace a 
Duck, which ſe. 
To wing a Partridge. 
ERAISsE his Legs and 


Wings, and ſauce him 


with Wine, powder'd 
Ginger and a little Salt. 
To allay a Pheaſant. 

Do this as you do a 
Partridge, but uſe no o- 


ther Sauce but Salt. 


To wing a _ | 
'Do this the ſame way 
as you do a Partridge. 


20 lift a Swan. 


811i the Swandown 


in the Middle of the 
Breaſt, and fo clean thro? 


the Back, from the Neck 
to the Rump; then part 


it in two Halves, but do 


not break or tear the 


Fleſh; then lay the two 


throw Salt upon it; ſet it 
Rais the Wings and 


Halves in a Charger, with 
the flit Sides downwards, 


again on the Table; let 
the Sauce be Chaldron, 
and ſerve it in Saucers. 
20 break a Teal. © 
Do this the ſame way 
as you do a Pheaſant. 
To cut up a Turkey. 


with the Point of you? 
Knife, but take not off 


the Leg; then with your 


Knife lace down both 


Sides of the Breaſt, and 


open the Breaſt-pinion, 
but do not take it off; 
then raiſe the Merry; 
thought betwixt the 
Breaſt- bone, and the 


Top of it; then raiſe up 
the Brawn; then turn it 


outward upon bothSides, 


but not break it, nor cut 


it off; then cut off the 
Wing - pinions at the 
Joint next the Body, and 
ſtick each Pinion in the 
Place you turn'd the 
Brawn out, but cut off 


the ſharp End of the Pi- 
nion, and take the middle 


Piece, and that will juft 
fit in the Place. Vou 
may cut up a Buſtard, a 


To thigh @ Woodcock. 


Legs as you do a Hen, 
only | lay the Head Open 
for the Brains; and as 
you thigh a Hen, ſo you 


muſt a Curlew, Flover 


or Snipe, excepting that 
you have no other Sauce 


Capon, or Pheaſant the 


A. 


\ CHES, and Bruiſes, 
Page 282. an old 
Ach or Strain, 299. 
After-birth, zo bring it 
away, 290. 
After-pains, how prevent- 
ed 277, 290, 291. 
Ague, 310, outward Ap- 
plications for A 2735 


277, 307, 308, 310, 


324. inward Remels, | 


10. 

Alboud Butter, 154 — 
Cakes, 139, 172.Gheeſe- 
cakes, 129. — Cream, 
1fI.— Hog" s-puddings, 
99. — Loaves, 191.— 
Pudding, 90. — Puffs, 

135.— Tourt, 104.— 70 
chocolate Almonds, 190. 

20 fricaſy them, 172. 
10 parch them whole, 

m 

| Ambergreaſe 7; nfure of 
„ 

Angel Salve, 338. 

Angelica, candied, 175. 

Apple Fritters, 102. — 
Paſties to fry, 116. — 
Tanſy, 103. — to dry 


Apples, 179. with-_ 
out Sugar, 180. — 70 


SIC RET, e e 
THE 


N * E > 


few ac 184. 
Apricocks; Todry Apri- 
cocks, 167, 185. —— 
like Prunellos, 195. to 
preſerve Apricocks, 165. 
— green APricocks 203. 
ie ones, 197, 203. 
Marmalade of Apricocks 
199. Apricock Wine, 
20 
Aqua Mirabilis, 229 
Artichoke Pye, 123. 10 
keep Artichokes all the 
Zear, 267. 


Aſhen- keys pickled, 71. 


Aſparagus pickled, 70. 
coop, 53. 


B 


Bacon; 10 ſalt it, 43. to 
ſalt and dry a Ham of 
Bacon, 41, to make 
Weſtphalia Bacon, 40 

Balls, Sa voury, 3 

Balſam, of Lucatellus, 
309. the yellow Balſam, 
309. a Water 10 be ta- 


ken after Balſam of To- 


lu, 246. 


| Barberries, pickled, 76. to 


preſerve them, 174. 
Barley Cream, 149. —= 
Water, 214.— Mine, ib. 


K Battalio 


ff OE. Ke > mh. (OB 
Battalio Pye, or Bride 


: P36, Ds 110. 
Beef collar d, 11, — — pot- 


Feds 33. A $4. 


fine hanged Beef, 87. 


Beer. Zo make ſtrong Beer, | 


224. 

Birch Wine, 210. 

Bisk, of Pigeons, 46. 

Bisket, 144, 190. the hard 

Bister, 144. thin Dutch 
Bisket, 14.1. little hollow 
Bisket, 136. drop Bisket, 
139. Lemon Bisket,191. 

 Ratafia Bisket, 159. 


Bite of a mad Dog, z7y, 


332, 346, 348. 

Bitter Draught, 2 97. ano- 
„ 
Black "Cherry Water for 
OO, 2237, 
Blacknefs a Fall, 274. 
Blaſt; Ointment for it, 286 


Bleeding at Mouth, Noſe, 
or Ears, 202,253, 278, 
332. Bleeding inwardly, 


2857. — inthe Stomach, 
3&7. 


Bliſter, how to raiſe one, 


298. 
Blood; 70 ſeweeten it, 279. 
0 Spitting of Blood, 276. 


Bloody Flux; to Pop t_ 


though never ſo fre, ; 


264. 
Boil; to break a Boil, 274. 
Brand: y, Carraway Bran- 
dy, 236. Cherry Bran- 


20, 235. T'oppy 
Brandy, 234 


Bread and Butter Pudding | 


-Þ or Faſting Days, or. 
brown Bread Pudding, 
100. fine Bread Pudding, 


107. Rye Bread Fud- 
ding, 10 


Breaſt of Heal, collared 


29. o ragoo 1 3 
Breaſts, ſore, 308. 


Breath, ſhort, 3 39. 
Breeding, 254. 


Briony Water, 246. 


Broom Buds pickled, 76. 

Broth, frrong to keep for 

8, ©: 

Bruiſes, 316. Bruife Oint- 
ment, 332. 


Burns, 138. 


Bunge 3 Various Remedies ; 
for them, „ 275, 
302, 304, 1 8 „ 


Burſtenneſs, 306 


Butter, how to make it, 6. 

Buttered Loaves to eat bot | 
126. 1 

Buggs, « Receipt for De- 
Frojing: them, all 


ce 
Cabbage Pudding, 8 
Cabbage Lettice Pye, 


127. 70 pickle red Cab- 
bage, 76 


Cakes, 131, Ge. French 


Cake to eat hot, 134. or- 

dinary Cake to eat with 
Butter, 134, Portugal | 

Cakes, 1bid. a Plumb | 

Cake, 123. a good Seed + 

Cake, 1 32. another, 133. 
a ſort of little Cates, 142. 

|  Wherſton 


Cream Cheeſe, 
Slipcoat Cheeſe, ibid. to 


Whetſton Cakes, 144. 
+ the white Cake, 143. 


Calf's Head collared, 16. 
to dreſs it, yo. Haſh of 
i, Fo, 21, $0. - 

Calf's Foot Pudding, 13. 
Felly, 152. — without 

Lemons, 157. Calf's 
Foot Pudding, 2 


Cancer, 281, — in the 


- Breaſt, to keep it from 
growing, 313, 309. — 
inthe Mouth, 314. 
Caſhew Lozenges, 335. 


Carp ſewed, 25. other 


Wa), 26, 79. 
Carraway Spirit, 233. — 
Brandy, 236. 


Carrot Pudding, 90. Car- 


rot or Parſnip Puffs, 
xe. © 


Caudle of Oat-meal, 157. 


a fine Caudle, 156, — 
Flummery Caudle, ibid. 
Tea Caudle, ibid. — for 
Sweet Pyes, 4. 


Centaury Water 240. 


Cerecloth, 259, 308, 320. 
Charity Oil, for outward 
and inward Bruiſes, 

green Hounds, &c. 271. 


_ Cheeſe, A Summer Cream 


Cheeſe, 63. a Chedder- 
Cheeſe, 65. the Queen's 
Cheeſe, 66. Newmarket 


Cheeſe to cut at two years 


bold, 63. a. thick Creams 
| Cheeſe, 66. ordinary 
ibid. 


0 5 


- make-a freſh Cheeſe,153- 


Cheeſe-cakes, 126. 
without Rennet, 11F, 


Lemon Cheeſecakes, 124. 


"to make them without 
Curd, 126. Cream 
Cheeſe with old Cheſhire, 
my 
Cherries, preſerv'd, 173, 
196. Cherry Mine, 207. 
Marmalade of Cherries, 
178. Morella Cherry 
ine, z Iz. another 219. 
Chervil Tart, 124. 
Cheſnut Puddings, c9. 


Chickens fricaſied, 20. 


Chicken Pye, 7, 121. 4 


[awweet Chicken Pye, 120. 


Chil-blains, 285. 
Chin-cough, 273, 306. 
Chips of Apricocks, 204. 


Orange Chips criſp, 192. 
Chocolate Almonds, 190. 


Cholick, 255, 260, 28 3. 70 
give preſent help in a 
Cholick, 323. 

Cyder, 221. | 

Citron Water, 235. 

Clary Hine, 218. the fine 
Clary Wine, 222. fine 
Clary Water, 236. 


Clear Cakes of any Fruit, 
171. — of the Jelly of 


any Fruit, 170. — 0 
_ Gooſeberries, 196. 
Clear Candy, 194. 


Clyſter for the Worms,315 


Cock Ale, 21 5. Coc Wa- 

ter for Conſumption, 242. 
Cockles pickled, 868. 

Aa 2 


Cod 


5 34 7 
ix T0 


1V 
Cod ſtewed, 45. Cod's 
Head roa ſted, iro. _ 
Cold, 331. — onthe Sto- 
mach, zzz, 323, 348. 
Collar of Beef, 11, 38. — 


of Calf*s Head, 16. — 


ef Cowbeels, 17. — of 
a Pig, 29, 39.— of Sal- 
mon, 27. — of Veniſon, 
8 
Colour, ?o procure a good 
Colour, 293. | 
Conſerves, 163, &c. Con- 
ſerve of red Roſes, or 


any other Flowers, 184. 


of Hips, 202. 


Conſumption, 242, 243, 


258 


Convulfion- Fits, 324. to 


prevent them, 1bid. 


Cordial Water that may 


be made in Winter, 231. 
the Golden Cordial, 232. 
the Saffron Cordial, 236 
Corns on the Feet, 287. 


Coſtiveneſs; 10 remove it, 


297. „„ 
Cough, 202, 253, 254, 


325, 332, 3357. — on the 


Lungs, 286. on the Sto- 

mach, 244. W hooping 
. Cough 325. OD 
Courlies.procered, 340. 
Cow heel Pudding, 94. 
Cowſlip Wine, 211. 
Crabs butter d, 27. 
Cracknels, 140. 
Cramp, 299, 335. 


Crawtilh Soop, 2, 5, 24. 0 
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Cream, Hanch'd, 150. 


__  Gream, 


Drink for a Fever, 298. 


 whipt Cream, 152. 
Piſtachia Cream, 159. 
Cream of any preſerv'd 
Fruit, 155. Steeple 
149. Mhite- 
wine Cream, 158. 
Cream Cheeſe, 67.—with 
old Cheſhire, 130. 
Cucumbers fryed for Mut- 
ton Sauce, 36. pickled 


in Slices, 69, do. pickled | 


another way, 74. preſer- 

ved, 187, 195. ftewed, 

4. OY. 
Curd Pudding, 94. 
Currants preſerved in Jel- 


I, 174. Jelly of white ö 


Currauts, 170. — of 
red Currants, 204. Cur- 
rant Wine, 208, 222. 


Cuſtards, 113. Cuſtard 


Pudding, 104. Rice 
Cuſtards, ibid. 


DD. 
Daffy's Elixir, 247, 327. 
Damſons preſerved whole, 
166. | 

Delivery of Women, 299. 
Diſtemper got by an ill 
„% OE RE 


to preſerve the Lungs 


245. — for the Rickets, 


270. an opening Drink, 

243. a purging Drink, 

314. Drink for a Rheu- 
%ͤ; ũ 1X 


matiſm or Pain in the 
Bones, 270. 
Drop Bisket, 139. 


Dropſy, 238, 251, 278, 
280, 287, 333, 335, 
238. 
Dropſy and Scurvyq, 33 3. 


. 
Dropſy Water, 


Draught 20 allay a Fever, 
294, 286. 

Drying Oil, 343. 
Dutch Beet, 42. 


Dutch Gingerbread, 137. 
FE _ Floodings, 291, 340. 


_ Ebulum or Elder Ale, 215 
Eels collar'd, g. — potted, 
f9.—roafted, 18. 
Eggs fricaſied, 48. — in 
another way, ibid. 

Egg Pyes, 111. 


Elder Flower Wine, 222. 


Elder Wine, 216, 225. 
Elder Wine made at 
Chriſtmas, 216. 
Electuary for à cold or 


windy Stomach, 267. 


another for a Pain in 
the Stomach, ibid. 
Elixir Proprietatis, 266. 
Daffy's Elixir, 327. 
Eye Salve, 256. 
Eye Water, 246, 288. 


clear the Eyes, 304. ſore 
or weak Eyes, 314. 


Face, pimp 


d, 266, 279, 
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led, 329. 
Falling down of the Fun- 


dament, 292. 


Falling ichn, 303, 3 10. 


Fever Water, 232. 


Spotted Fever, 252. 
Plaiſter for the Feet, 
298. Drink, ibid. 

Fin, 

Fits of the Mother, 243. 

Fits from Wind or Cold, 
265. | 


Florendine of Yeal, 12, 
1 

Flowers of any ſort candi- 

ed, 180, 187. various 
ways of candying Orange 
Flowers, 180, 188,194. 
—_—_ of any Flowers, 
Obs | 

Flummery Caudle, 156. 
Hartſhorn Flummery, 


„„ 5 


Flux, 292. Bloody-flux, 

40. 5 
Fool, of Strauberries, or 
Raſpberries, 1 59. 


Forc'd-meat, 6, 48. 70 


force a Fowl, 32. 
Freckles taken off, 281. 


French Barley Pudding, 
Eyes red or ſore, „„ 


93. 
French Beans pickled, 4 


7 
French Bread, 138. 
French Cake, 134. brown 
French Loaves, 141: 
Fricaſy 


Aa 3 


V1 
Fricaſy of Chickess, - 20. 
e, 48, — 
of Ox-palates, 23.— 
of great Plaice or Floun- 
ders, ibid. of Kab- 
bits, 22. f double 
Tripe, ibid. pale Frica- 


fy, 18, If brown Fri- 


caſy, ibid. $4. 
Fritters; Apple Fritters, 


102. Curd Fritters, 
ibid. fine Fritters, 106. 
Fruits of any Sort candied, 


181. —— kept in Sy. 


rup to candy, 195. © 


G. 8 

Gam, of Gooſeberries, 199. 
Garlick, Syrup of it, 277. 
Gaſcoign's Powder, 321. 
Ginger-bread; {ſev eral 

Ways of doing it, 136, 
139, 143. Dutch Gin- 

ger-bread, 137. 
Gloves ; how to Wa, them 
5 
Golden Cordial, 4251. 
Goole potted, 47. 
Gooſeberries, preſerved, 


164. —— preſerved in 


Hops, 182. —— with» 
out toning, 183. 
Gooſeberry, Clear: cakes, 
I96. Cream, 149. 
 —— Tanſy, 101. 
Nine 206, 220. 
Vinegar, 85. 


tee; { 


* 
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Gout Pains, 295, 296, 


Hartſhorn, 


Pear Geoſeterry Wines 
75 | Hickup, 299. 


23. 
Green Ointment for the 
| Rickets, 2,70. 


Green Sickneſs, 281, 293; 


G ripes, 272. 


Gripe Water, 237. 


I. 

Hair, 70 make it grow, 

| 327. | 

Ham of Bacon, fee Bacon. 

Hams of Pork like Weſt- 
_ phalia, . a Pickle for 
them, F6. 

Hands Paſie for them, 

269. to clean and ſoften 
them 328. to make them 
white, 329. 

Hare dreyed, 39. 
pol ted, 45. 70 Jug 4 
wot pg 61. Hare P yes 
12 


Flummery, 
160.— Felly, If2,—— 
Jelly without Lemons, 


177 
Hach of roaſted Mutton, 


36. 
Haſt y- pudding, 96. little 


Haſl y-puddings to boil 
in Cuſtard Diſbes, boſs 
Head, to purge zt, 310. 
Heart, Heavineſs, 265. 
Hemorrhoides e, 5 
297. 
Herrings; bow 70 bake 
them, ſl. | 


Hiera 


Hiera- -picra, plain, 248. 
Hiera-picra, ater, 240. 


Hips, made into N 


e 
Hoarſeneſs, 267. 
with a Cold, 32 15 | 
Hog's Puddings with Al- 


monds, 97. —— with - 


Currants, 98. ano- 
ther ſort, ibid. — ano- 
ther, 197. 
Hog's n 99. 
Hung Beef, 10, 87. 
Hungary Water, 244. 
Hyſterical Maler, oF 


Jaundice; /everal excel- 
tent Medicines for it, 
249, 278, 284, 3or, 
333, yellow or black 
. zo, 341. 

N a great Cake, 147. 

Jelly Poſſet, 1557. Riben 
Felly, 154. Jelly of any 

Fruit done into Clear- 


_ Caxes, 170. 
white Currants, 178. 
5 red Currants, 


204. 
1 
Inks how prepared, 268. 
Joint- " Dull, 48x. 
Itch cured various Ways, 

02, 303, 
| 2 fog $26. See Hare. 
Jumbals, 135. 


Katchop, Engliſb, 80. 


Black ; 


of 


= of Pippins, 


Tie I NDRR. 


King's- Evil, zor. 
15 rs 


Labour in Child-birth, 


2 90. 


Lady Onflow's IT ater for 


the Stone, 239. 
Lamb £6 ſound 120. 
ſaveet 


the beſt Way, 233. 


| Leach, white, 158. 
| Lear for Savoury Pyes, 


Le Saf Lamb; how mari- 


1 5 33. — forced, 
ibid. 
Leg of Mutton a- la- 
Das, , 
Lemon Bicket, TOE: 
Cakes, 194. 
Cheeſe- Cakes, 124,130, 
Cream, 148. — 
Pickled, 83. — Pud- 


ding, 91. 
190. 


Salade, 78. 
Syllabubs, 158. 
Tart, 103, 
„ another 
Wine that may paſs 
for Citron Water, 224. 


Lilly of he Hallen n 


238. 
Lime Water, 241. 


Line freed po Mil- 


dew, 348. 
Liquor for colouring Pud- 
ding 5 Le | 
Aa 4 _ Loaves 


8 


Lamb Pye, ibid. 
Laudanum Jiguid done 


Puffs, 


viii 


| Loaves made of au 
Lobſters, butter d, 27. — 
potted, 9. — made into 
Hoop, 2. — pickled, 72. 
Looſeneſs, 273, 30), 332. 


Lozenges, for the Heart- 


burn, 277. — for a 
Cough, 274. 
Lucatellus's Balſam, 315. 
to take inwardly, 334. 
Lumber Pye, 7, 112. ano- 
ther, 129. 
Lungs, a Drink to "ba 
ſerve them, 24.5. a purge 
or any Illneſs of them, 
267. Hluſſing in them, 
OED 
M. 
Mackrel, pickled, 60. 


Mangocs, of Cucumbers, 


71. — of Melons, 68. 
Ge 137. — An- 
boiled, 173. | 
Marjoram Pudding, oo. 
Marlborough Cate, 14.2. 
Marmalade, of Cherries, 


178. — of Oranges 


193, 196. ——of Quinces, 
red, 200. — f _ 
white, 177, 200. 

Marrow Paſties, 125.— 
Puddings, 13, $0. 107. 
Marſhmallows ; n 

thereof, 200. 


Mlead, 208, 217. 4 ſmall 
re Mead, 209. i 
Mildew en out of. Lin 


, 448. 
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Milk Water for a canes 
rous Breaſt, 242. ano- 
ther Milk Water, 247. 


Milk in Nur ſes increaſed, 
-—— 40K 


Mince Pies of Veal, 125. 

Miſcarrying prevented, 
293. 

Mountain Wine, 224. 


Mouth yore in Children, 


264. a rare Mouth-wae 
OG + 
Mulberries, 


preſerved 
' whole, 186. 


Mullet, or any other Fi 7 


_ bow boiled, 25. 
Muſcles, or Cockles pick- 
led, 86. 


Muſhroom e and 


Powder, - 52. other 
| 8 Powders, 8 37 
6 


Muſhrooms pickled, 67, 
735 * 84, 86, 88. 
2 171. fewed, 


Beet Pye, 8. dried to 


cut in Shivers, as Dutch 
Beef, 42. — dried like 
Pork, ibid. — haſhed, 
36. — Leg or Shoulder 
 fuffed with O Ws, 14. 
to force a Leg of Mut- 
ton, 33. Leg of Mutton 
| a-la-Daube, 82. Neck 
of Mutton dreſſed, 37. 
Py} rener, „330. 
| Nala 15 
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0 


N aſturtium- Bude, ke. 


led, 70. 
Neats Tongue Pye, 8. — 
potted, 28. 


Neck, Italian 2 fr 


30. Oranges preſervu' d whole. 
Mock of. Mutton dreſſed, 5 1 e 19 


it, 


37. of Veal flewed,; 9 


- ecklaces, for Chillen | 


when cutting their. eeth, 


2 
Nun's Cake, 146. 


O. 
Oatmeal Caudle, 177.— 


Pudding, 93, 106, — 
Sack Poſſet, 160. 


Obſtructions remov d, 


336. 


Ointment for a Burning 


or a Scald, 307— for a 
Cold on the Stomach, 
3 

Oyſter Pye, 1 10. 

Oyſters fried, 34.— pick- 

lead, 9, 19, 73, 78.— 
ſtewed in French Rolls, 
12. ſtuffed into a 
Shoulder or Leg of Mut- 
ton, 14. 

Olio Pye, 121, 128. 

Onions, (/mall) pickled, 8 i 

Orange, Cakes, 172, 193. 
Chips criſped, 192. 
— candied, 198. —— 


Creum, 148.— Flowers 


candied, 180, 188, 194, 


| 198 —preſerved, in * 


The INDEX. "" 


up, TODD, mn Orange 
Flower Ro 231, 
Orange Marmalade , 


193, 196.— Peel SP" : 


into Syrup,192.--Wine, 


210. — with Raiſins, 
210; 


163, 1815 191. 


Ox- palates, in Fricaſy, 23. 


—Pickled, II. 
; 


Painting Rooms or Pales, 


343. 
Palermo ine, 217. 


. 101. Rice, 


Paſte, of green Pj pins, 


178.— for Hands, 269. 
white Quince Paſte, 
179. 

Paſties. See in the diffe- 
rent Materials. Little 
Paſties to fry, 113. 


Paſtils, how made, 171. 
3 of all forts, 109, 


Pears, dried, 1 79 —with- 


out Sagar, 180. 


Pear-Plums, white, pre- 


ſerved, 166.—black, or 

any black Plum, 169. 
Peaſe Pottage, 5. 
Perfume; to make the 

burning Perfume, 205. 


Pickle, for Hams, 56 — 


for Tongues, FF. — for 
either Hams or 7 ongues, 


6. 
; Pickles 


| 
1 22 ³ÜW. w hs It Et, fn 


Pickles of all ſorts, Gy, &c. 
Pies. See in the different 
Materials. 
Pigeon Pye, 8.— in Jelly, 
46.— pickled, 78. flew- 
ed, 44, 56. — ftewed 
with Aſparagus, ibid. 
Pigs Ears ragoed, 11. 
Pike roaſted and boiled, 14. 


Piles cured, 296, 297, 


34 338 
Pills 70 purge the Head, 


310.-70 purge off Rheum 
in the Teeth, 326. 
Pimples removed, 329. 
Pin, or Web in the Eye, 204. 
Pippins; Jelly of them, 
176.— Pre ſer ved whole, 
174. Paſte of green 
Pippins, 178. 
Piftachia Cream, 159. 
Pith Pudding, vy. 
Plague, prevented, or cu- 
red, 258. Dr. Burgeſs's 
Antidote againſt it, 239. 
Plague Water, 228. 


Plain Pudding very fine, | 


108. 
Plate; how to boil it, 345. 
Pleuriſp, cured without 
bleeding, 33. 
Plum Cake, 132, 133, 14, 
146. — with Almonds, 
ibid. Little Plum-cakes, 
127. Plum-porridge, 4. 
ine, 214. 
Plums, dried, 185. — pre- 
ſerved green, 168, 169. 
To preſerve the great 
white Plum, 203. 


+» IOS- 
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Pockets, "MM made, 62. 


Poloe, how prepared, a7 
Pomatum, 282. 


Poppy Brandy, 234. 
Pork Hams like Weſt- 


phalia, 55. 


Portugal Cakes, 1 Ky: - 


Poſſet, a Jelly Poſſet, 
157. 4 Snow Poſſet, 


out Eggs, 161. a Poſſet 
with Ale, or K. Wil- 
liam's Poſſet, ib. Pope's 
Poſſet, ibid. 
Powder, for a Rupture, 
248 : 


Poultice for a ſore Breaſt, 


Leg, or Arm, 275. — 

for a bard Swelling, 274 
Preſerves. See the reſpec- 
tive Materials. 


Pudding, baked, OT, — 


boiled, 93.— ſtewed,96. 


Ef forlittle Diſhes, ibid. 


Haſty Pudding, ibid. 
Ne- College Pudding, 
106. Oatmeal Pudding, 

ibid. Ratafia Pudding, 

108. Sweatmeat Pug: 
ding, loy. 


Puddings of divers fires, 


89, &c. a colouring Li- 
AY for Puddings. See 


iquor. 


Puff-paſte, 128. — for 


Tarts, 1164 

Puffs, of Almonds, 1 35 — 
Carrots, or Bere, 
- of Lemons, | 


490. 
„ Pulpa- 


ibid. Sack Poſſet with- 


Pulpatoon of Pigeons, fo. 
Purges, 263, 292. 
Purging Diet-arink, 3 14. 
Purſlain Szalks pickled, 
76. another Way, 79. 
Putty, or Paſte to ſtop all 
Foints in Pales or Mood, 


that no Water may ſoak | 


in, 344. 
Q. 


Quaking Pudding. See 
Pudding. 
Quilt for the Stomach, 
2 
Ces kept in Pickle, 
. Duince Cream, 150. 
20 hol Quinces preſerv' d, 
164. white Jelly of 
Duinces, 170. red 
Quince 
177, 209. white Quince 
Paſte, 179. — Quince 
Wine, 212. 


R. 
Rabbets, 
mumbled, 1 | 
Radiſh Pods cli, 74. 
| Ragoo, of Ozfters, 15.— 
of Pigs Ears, 11. —of 
| | Feveet-breads, 17. for 


made Diſhes, 4. 
Raiſin Vine, 209. 


Raſpberry Fool, 159. — 


Mine, 211, 21 
e preſerved i in 


Marmalade, 


. Chickens - 
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Jelly, 165. — pre bf = 
ved whole, 1 4 
Ratafia Bisket, 159. — 
Cream, 1fI. — Pud- 
ding, 108. 


Red-balls, 265. 


Red Cabbage Pickled, 76. 
Rennet, prepared, 6 2. 
Rennet Bag, 64. 


Rheum in the Eyes, 303- 


Ein the Teeth, 326. 

Rheumatiſm, Dropſy, 
Scurvy, and Cough of 
the Lungs, cured, 280. 
Simple Rheumatiſn, 
336. Rbhoumatiſm, or 


Pain in the Bones, 250, 7 
2572. 


Ribs of Beef pickled, yy. | 


Rye Bread Pudding, 103. 
Cream, 1f1.— Pan- 
cables, 98. — Pudding, 


ue another fine ſort, 
10 | 


Rickets cured, 20d 

another Way, . 
Roſes, Conſerve of red 
| Roſes, 184. Sugar of 
728 185. Roſe- * 


: 1 for Fits of the 


Mother, 2 


Rump of Bee % 49. 5 


——ſtewed, 1 


15 e 248. 


Ser 
Sack, Cream, 151, 159. 
5 Pat W Eggs, 
— 


x1 
© 1609. — without Cream 


or Eggs, 161. Oatmeal 


Sack Poſſet, 162. Sack 
Pudding baked, 100, 
Saffron Cordial, 236. 


Sage Mine, 211. another, 


„ 

Sagoe prepared, 17x. 

Salmon potted, 43.— 
pickled, 77. 

P, how tis made, 177 
Balve, for a Blaſt, Burn, 
* or Scald, 257,275, 311. 

for the King Evil, zoy. 
'— for a Sprain, 282. 
Angel Salve, 338. The 


black Salve, 3oy. Green « 


Salve, 312. Lip Salve 
328. 
Samphire pickled, - ; Es 
Sauce for Fiſh, or Fleſh, 
88. — of fried Cucum- 
bers for Mutton, 36.— 
. a Moodcocł, ibid. 


Sauſages, ver) fine, y. 
Scald Head cured, 302. 


an Ointment for it, 3 37. 


Sciatica; Plaiſter for it, - 


2 
b Cotleps, 17. other 
Ways, 20, 31, 54 
Scurvy, ſome excellent 
Medicines to cure it, 
280, 284, 307. — in 
the Gums, 330. 


Seed - Cale, 132. another, 


133. Ordinary Seed- 
"Cake, 141. A good 
Seed Cake, called Nun's 
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Another 
Seed-Cake, 1479. 
Shortneſs of Breath, 279. 
Shrewsbury Cakes, 139. 
Shrub, how made, 209. 
Sight; to ſfirengthen it, 


Cate, 146. 


242. a Powder that 
hath reſtored it when 
almoſt loſt, 287. 
Skirret Pye, 123. 
Skuets, how made, 4F. 
Small- Pox 3 to prevent 
their Pitting, and take 
% Readneſs, 259. to 
' Fake out their Spots, 283. 
— Reaneſs and Scurf 
after them, 339. A Stay 
to prevent a ore Ti _ 
259. 
Smelts, kept in Jelly, 48. 
—marinated, 82. 
Snail-Water, 247. 


Snow Poſſet, 155. 


Soop, 1, 52. A Gravy- 
Soop, 2.— 4 Coop or Pot- 
lage, — % Aſparagus, 
7 = * Crawfiſh 2, 

— of Green Peas, 
Wb 77. Hoop for faſting 
Days, 3. 

Spar or Squab Pige- 
ons, Pickled, 69. 

Spinage Tort, 124. 


Spirit of Carraways, 233. 


of Saffron, 237. 
Spirting of Blond, if & 
Vein is broken, 28 "IE 


8 Spleen, 


Splcen and Yapours cured, 
233. . 


Sprain, 282. 


Sprats, pickied | for An- 


chovies, 69. 


Spread-Eagle Pudding, 


107 
88885 Pudding. See 
Pudding. 
Stitch Water, 23. 277 
Stomach; Electuary for 


42 Cold, or windy Sto- 
mach, 267. Some excel- 


leni Medicines for Pains 
in the Stomach, 256, 
264, 25F. Plaiſter for 
the Stomach, 


Quilt for it, 323. 


Stone; 10 make the Lime- 


drink for the Stone, 260. 
40 give Eaſe in a violent 


Hit, 261, 289. Lady 
Onſlow's Water for it, 


. 
Stoughton's Elixir, 253. 
Strangury, 273, 289. 
Strawberry Fool, 159. 
Strong Broth, 78. 


Sugar- Plates, 168. Clear 


Sugar, ibid. brown Su- 


ar, 171. Sugar of Ro- 


ſes, 185. 


Surfcit - Water, of King 
Charles II. 230. — of 


Mr. Denzil * 

V 

Swan potted, 39. 

Sweet - - Bag for Linen, 
204. 
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Sweetmeat Pudding, 105. 
_- Swelling in the Face, 3 13. 
Syllabubs whipt, 153. 

Lemon Syllabubs, 178. 


other fine Syllabubs, 
162. 


; Syrups, 163, &c. 


Syrup of any Flower, 181. 
---for a Cough or Aſth- 
ma, 201. — Eq — 
mallows, 200, — of 
Saffron, 201. 


I 


Tanſey, baked, 17, ror. 
Apple Tanſey, 103. 
Cooſeberry Tanſey, 101. 

Tarts, of Oranges, or Le- 

mons, 117. Puſf-paſte 
for Tarts, 116. 20 ice 
Tarts, 120: - 

Tea- Caudle, 156. 


Teeth, 249, 286. to pre- 


ſerve and whiten them, 
338. Necklace for Chil- 
dren in cutting them 


2yſ- 


_ Terrer, 406 


Thorn drawn out, 302. 
Throat, ſore, 313. to pre- 
vent a ſore Throat in 
the Small-pox, 259. 
Thruſh, in Childrens 
Mouths, 341. 
Tincture of Ambergreaſe, 


230. An admirable Tin- 


Hure for green Wounds, 
247. 


Toaſts 


xiv 
Toaſts fried, 102. 


Tongues, dried, 41. Pic- 
kle for them, ibid. oF. 


Tooth-ach cured, 276, 


278. 
e, 250. 


5 Trembling at the carat, 


pb 


Tumours, to ripen them, 
286. 10 diſperſe them, 


I2. 
Turbor Poe 4 5 
Tureiner, how made, 109. 
Turkey Pye, 12. ftewed, 
| 

| VU. 


Ulcers and old Sores 
306, 307. 


Urine ; to provoke it pre- 


ſently when ſtopped, 340. 
 Uſquebaugh, how made, 
250. 

Uvula, to draw it up, 340. 


W. 


Walnut⸗ Water, 231. 
Walnuts, pickled divers 


Ways, 81, 84. preſerved 


all the Year, 72. 
Waſh for the Face, 329. 

Waſhing, 70 ſaveSoap,and 
whiten Clothes, 347. 


Water, for ſore or weak 


yes, 314:-= to waſh the 
Face, 329. -- tobe taken 


after Balſam of Tolu, 


246, — againſt a Coy on 


in . 


Great Palſy Water, 


ſumption, 242. — „, 
ſftrengthen the Sight , 
243. — in a Conſump- 
tion or Weakneſs after 
Sickneſs, 258. — a fine 
Cordial - Water, 233. 


225. Lady Allen's Wa- 
ter, 228. Lady Huet's 
Mater, 227. King 
Charles II. s Surfeit 
Mater, 230. Orange or 
Lemon Water, ibid. 
Dr. Stevens's Vater, 


229. @ Stone Water, 


-- : 
Weakneſs of the Back, 


291, 341. — of the 
Hands, after a Palſy, 
299. | 
Weſtphalia Bacon, 40. 
Whetſtone Cakes, 144. 
White Leach, 158. 
White-wine Cream, ibid. 
Wigs, 138, light Wigs, 
127. very good Wigs, 
129. ordinary Wigs, 
MN. 

Wine, how fo dear it,: 19. 
Apricock » wine, 20. 
Barley = wine, 214. 

_ Birch-wine, 2 10. Cher- 

ty wine, 207, 21 9. Cla- 

. wine, 218. Cowflip- 

vine, 211. Currant- 


wine, 222. Elder- wine, 
213, 223. Elder-flower 

Nine, 222. Frontiniac- 
wine, 220. Gooſeberry- 

wine, 
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Wine, 207, 220. Lemon- 
wine, 213. 
Cherry-wine, 212. O- 
range - wine, 210. -ẽ 
With Raiſins, 21 9. Pearl 
Gooſeberry=wine, 207. 
Plum = wine, 214. 


Quince- wine, 212. Rai- 


fin- wine, 209. Raſp- 
berry-wine, 211. Sage- 
wine, ibid. Cowſlip- 
wine, ibid. 10 recover 
Vine, 218. 
Woodcock Sauce, 36. 
Worms in Children; how 
to know them, 276. Cly- 
ſter for them, 310. 
Worms cured, 31y. 


Plaiſter 1 them, 322. 


Vapours cured, 233. 


Morella 


= 
Varniſh, white and yellow, 


347. 
Veal Pye, 12. Cutlets, go. 
Savoury Diſh of Veal, 


Veniſon, artificial, 30. to 


recover it when it Hines, 


4 
Venereal Diſeaſe, 300. 
Veniſon-Paſty; to ſeaſon 


and bake it, 116. 


Verjuice, diſtilled for 
Pickles, 87. 


Vomits; ſome excellent 
_  Vomits, 263, 299, 
337- 


Vomiting z outward Ad- 


plications to ſtay it, 


275, 285. Internal Re» 


medy for it, _ 


— 1 : . 
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